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MAKE IN A 
MUFFIN PAN 


BIG VACATION GIVEAWAY! PAGE 128 
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America’s favorite since 1925, Torani is made with simple, real ingredients 
like pure cane sugar and natural flavors. Explore easy delicious recipes and 
over 100 flavors of Torani, including Sugar Free, at www.Torani.com. 


eos 
Available in the coffee aisle of your local grocer or superstore and WORLD MARKET 
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In the Know 


It’s a Draw « See the work of an 
artist with a very refined palette. 


Food News « Discover how 
dessert can be good for your diet. 


Know It All: Salt + Here's all the 
info you need in a pinch. 


Cooking School: 
Deep-Frying 1014 « Learn 
how to fry without fear. 


Making It: Small Victory 
Find out how one woman found 
big success with tiny cupcakes. 


At Home with Kelsey Nixon 
Take a tour of the Cooking Channel 
star's New York City apartment. 


Strike Gold + Glamup your 
kitchen with some gilded goods. 


Fun Cooking 

Little Dippers * Make your own 
ice cream bites. 

50 Things to Make ina 


Muffin Pan * Lasagnas, 
monkey bread—you won't believe 
all the options. 


Pick a Pepper « Try anew kind 
of stuffed pepper: miniature! 


Short and Sweet * We turned 
some favorite desserts into 
itty-bitty parfaits. 
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Weeknight Cooking 


Weeknight Dinners + Whip up 
a family dinner in no time. 
Inside the Test Kitchen 

Pick up some great cooking tips 
from our recipe developers. 


Weekend Cooking 


Cauliflower Undercover 
Food Network stars get sneaky 
with this versatile veggie. 
Meat and Potatoes « Have 


alittle fun with shepherds pie: 
We created twists on the classic. 


Paris at Home ¢ Ina Garten 
prepares a favorite French meal. 


Party Time 


How Lucky! * Our shamrock 
snack calls for just three things. 


Corned Beef and Cabbage 
Youll want to make this dinner more 
than once a year. 


Pot of Gold * Make a St. Patrick's 
Day cake with a big surprise inside. 


Judges’ Night Off * The men of 
Chopped drink, snack and bust 
one another's chops. 


Munch Madness « We created 
game-day snacks for NCAA 
basketball fans. 


On the Road 


Glazed and Amused + See 
what happens when a painter is 
obsessed with doughnuts. 


We ¥ Doughnuts + Discover 
America's craziest flavors, the 
stars’ go-to bakeries, and more. 


Contest 


Name This Dish! ¢ Enter this 
month's recipe-naming contest. 


Just because you don't see it, 
doesn’t mean it isn’t there. 


2016 
Introducing the newly redesigned Volkswagen Passat with Blind Spot Monitor, one Papin 
of seven available Driver Assistance features* Passat. Where family happens, 


When equipped with 
optional Front Assist 


Vw.com | sinststiag Votswapen ot Aner, 
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SNACKS AND APPETIZERS 
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Pig Candy Spicy Sausage Tex-Mex Jalapefos Cheese-and-Coppa, Egg Salad-Stuffed ‘Shamrock Pesto Snacks 
Cherry Peppers Pepperoncini Poppadews 











ye 












x 2 
Aleppo Popcorn with SpicedRosemaryNuts Spicy Wildcat Claws. Bucky Bites 
Parmesan and Harbs 
i Seme | F Te 
Bulldogs ina Pretzel Spartan’ ‘Sword Crudités _Birdseed Truffles PizzaRolls 
Blanket 
MAKE OUR 
EOIRE OP ae paver HExIFE 
AND TRY TO 
NAME IT, TOO! 





Broccoli Soup with ‘Sausage and Bean Stew 
Cheddar Potato Skins 
eT Se I 
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Pizza with Cauliflower ‘Slow-Cooker PulledPork Fried Chicken Sandwiches Cauliflower Melts 
Crust ‘Sandwiches with Waffle Fries 


a A | 











é 
BONUS RECIPES 
‘ON PAGE 48! 
Cauliffowar-Chorizo 
Burritos 
PES 




















SpinachandFetaFrittata FarrowithBrie 
and Squash ‘Shepherd's Pie 





SalmonwithDillGarrots Shrimp and Dumpling 
‘and Cabbage Stir-Fry 
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PULLAPART BREAD: LEVI BROWN. 


MEAT AND POULTRY 






Cider-BraisedCornedBeef Beef-and-Lamb 


with Rutabaga 


Rigatoni with Pepperoni Pork Saltinboces Curried Turkey 
with Pea pple Ceshew Salad 





VSP 


Green Salad with Creamy 


Mustard Vinaigrette Cabbage 





Matchstick Potatoes 





‘C= 
~ Buttermilk Onion Rings 


PSS 





Spicy Shepherd 
with Chorizo 


Chicken Shepherd's Pie 


‘Shepherd's Pie with Kale Mash 


EZ, | |" @ 
chissamncie mood 
fee 


|_ oe Butter 
‘Sweet Potato Mash 
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Banana Split Parfait, Lemon Meringue Pie Cherry Cheesecake 





= & 
KeyLimePieParfait Apple Pie Parfait Strawberry Shortcake 
Parfait 





Parfait 
& EI .v« 


~~ Carrot CakeParfait 





Blueberry Crumble 
Parfait 

















Pot of Gold Cake 


Dark Chocolate Terrine 
with Orange Sauce 
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To Your Health 


Here's what's extra good for you in this issue. 


DINNERS UNDER 500 CALORIES 


Try these light meals from our Weeknight Cooking section. 


SALMON WITH 
DILL CARROTS AND 
CABBAGE 

PAGE 60 





CALORIES: 420 









SHRIMP AND 
DUMPLING STIR-FRY 
PAGE 68 


FARRO WITH BRIE 
AND SQUASH 
PAGE 66 





CALORIES: 460 


HOLD THE BREAD 
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GREEN DAY 


Celebrate St. Patrick's Day with a few extra 
greens: A recent study found that eating 
more leafy vegetables could help slow 

} cognitive decline related to Alzheimer's 
and dementia. Those who ate one to 

2 two servings of leafy greens each day had 
= the cognitive ability of someone 11 years 
= younger when compared to those who 

} consumed no leafy greens. Researchers 

} believe this is due to the vitamin K, lutein, 

} folate and beta-carotene in the veggies. 
Get your greens from one of these recipes: 







Spinach and 
Feta Frittata 
page 59 
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RIGHT ON, 
RED! 


Arecent study found that the 
color of lettuce indicates the 
speed of its antioxidant effect. 
Green-leaf lettuces contain 
antioxidants that act slowly, 
whereas red-leaf lettuces 
have antioxidants that act 
more quickly. (Worth noting: 
Both kinds of lettuces are 
beneficial, because our bodies 
need a variety of antioxidants.) 
You'll find red-leaf lettuce in 
the apple-cashew salad on 
page 64. 


Chickpeas 
with Chard 
page 73 











LETTUCE ALAMY, 


‘Naturally Lipton 
light and 7 
fresh taste 


Lipton Pure Green tea is delicately blended ae 


from freshly picked, young leaves for a 
naturally light and fresh taste. Add a little 6 ) 
uplift to your day. 





Contents 





Star Search 


Find your favorite Food Network celebs in this issue. 


GO & 8 











Valerie Bertinel eae Conant Melissa d'Arabian 
Valerie's Home Cooking; Ten Dollar Dinners; 
Kids Baking Championship i re Drop 5 Lbs with 
pg. 80 Good Housekeepit 
{on Cooking Channel) 
Pg. 29 
“HOT DOGS! ~~~ i “ 
FUNNEL CAKES! ‘ 
HAND PIES! 
SCALLION 
TEMPURA! 
CLAM STRIPS!” 
Bobby Flay Ina Garten Duff Goldman 
Beat Bobby Flay; Barefoot Contessa Kids Baking 
Bobby Flay's Barbecue pgs. 20, 94 Championship 
Addiction; Brunch @ Bobby's pg. 20 
pg. 29 
Katie Lee Jeff Mauro Mare Murphy 
The Kitchen Sandwich King; Chopped 
pg. 78 The Kitchen pgs. 29, 108,123 
pgs. 20, 26, 29, 81, 123 
“DOUGH! ; 
DOUGHNUTS ‘ 
JUST ARENT 
THE SAME IF 
THEYRE NOT 
SUBMERGED IN 
HOT lL” 














What do 


you love to 
deep-fry? 


Ree Drummond 
The Pioneer Woman 
pg. 20 


Alex Guarnaschelli 








All-Star Academy; 
Chopped: Alex’s Day Off 
pgs. 29, 123 
° “NO_QUESTION 
: HERE, | LOVE 
FRIED PICKLES! 
1 EVEN HAVE 
A RECIPE FOR 
THEM WITH 
BUTTERMILK 
RANCH DIPPING 
Kelsey Nixon SAUDE, 
Kelsey's Homemade; 
Kelsey's Essentials 
(on Cooking Channel) 
pgs. 36,123 
“BATTERED 
SQUASH 
BLOSSOMS! 
EAT THEM IN 
A TACO OR 


STUFFED WITH 
CHEESE!" 





Damaris Phillips Marcela Valladolid 
‘Southern at Heart ‘Mexican Made Easy; Chopped; The Kitchen; 
pgs. 20, 123 The Kitchen Iron Chef America; 






pgs. 82, 123 


WHAT A MESS! 


Next time you overcook your dinner or make a flop of a pie, you should h 
ere Nec accis ort Ga Mere Mac aer 
Kitchen Fails, all about cooking blunders. Youl find home vi 


Serle a) 
Ne eos 
rere nono 
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learn how to get your own goofs onto an upcoming episode). 
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PIE GETTY IMAGES 
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@ 926 likes 


thejeffbridges That time | joined the fight to end 
childhood hunger with @nokidhungry #TBT 







Roy) ita 
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We're giving you a chance to put your recipe on an upcoming cover! Send us 
your best (and best-looking!) original recipe—breakfast, lunch, dinner, dessert 
or evena snack. The winner will receive $1,000 cash, and the dish will appear 
on our first-ever Readers’ Choice issue in September. Look over these recent 
covers for inspiration, then visit foodnetwork.com/recipecontest to enter. 
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CAN YOU 
DREAM UP 
‘A COVER 
RECIPE? 


SDnted States, he District of Calurbie or Canad erchuding Quebec) Vor m Puerto Rico and where protedby la Contest abject o complet officiairdes salable at focchatwork comPecpeccntest. 





IT’S IMPOSSIBLE 
TO BEAT CANCER. 





Julie Bowen 
8U2C Ambassador 






It takes all of us to beat cancer. 
Doctors, researchers, volunteers, 
and most importantly, people like 
you. Join the movement to beat 
cancer at StandUp2Cancer.org 


TPP, vcvsteam 
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Editor's Letter 


w@ow*® @uvé" * 
© THE LITTLE THINGS 


I'm not sure which part of this story is the craziest: A woman 
in her mid 20s was fired from her job in advertising, 
launched a cupcake company without any professional 
baking experience, opened more than a dozen stores, 
started eating 10 cupcakes a day and lost weight in the 
process. Yes, Melissa Ben-Ishay’s greatest feat was building 

a cupcake empire with zero training (see the story on 

page 34), butit’s also pretty impressive that she shed 
pounds eating a bunch of cupcakes a day. 

Asit turns out, the secret to her weight loss is also the 
secret to her booming business: Her cupcakes are super tiny. 
She lost weight because she used to eat two normal-size 
cupcakes a day, and 10 itty-bitty cupcakes actually added up to 
fewer calories. And she ended up with a multimillion-dollar 
cupcake business because people really, really love small food. 
‘Many of us are happy to nibble our way through an entire 
day—or order a bunch of small plates at a restaurant instead 
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egering Jaruay 17,2026, at 12.01 am ET throughMarch 15, 2016, at 11:59 pm. ET, o to foodhetnerce 
ig the mobs website n accordance with ho terns of your servos agreement with your earl: Ockl of weeing wilde pend upon the total runbec of ego enti ocaived 


ie ofan entrée. In many restaurants now, you can order snacks : 
Lost Fox Lor? OF before you even get to the appetizers. Which brings me to the | 
SMALL BITES IN theme of this issue: We went big on small bites. We have S 
Tals ISSUE! little versions of pizza, stuffed peppers, parfaits... And our 2 





test kitchen chefs came up with 50 recipes you can make in 
amuffin pan, including frittatas, apple pie and (get this) 
lasagna. You probably won't lose weight by eating 10 of them 
aday, but you can sure have fun trying. 








Maile Carpenter 
Editor in Chief 
WeMaileCarpenter 
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$500 SHOPPING-SPREE GIVEAWAY! 


We want your advice! Visit foodnetwork.com/readerschoice to share your ideas for an upcoming 
Readers’ Choice issue and enter for a chance to win a $500 gift card to foodnetworkstore.com. 


‘Ghento lags residents ofthe 50 Unted States and the District of Columba wha have reschedthe age cfmajarty ther ate or 


‘oshatwark con/renderschoce. 


NO PURCHASE NECESSARY TO ENTER OR WIN. Food Netwerk Store Sweepstakes is spansord by Heart 
‘nd conplte the ent form pursuat to the onaieen instructions, mportant etic: Youmay be charged fo 
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[BANANA SUNDAE, BRCWNERE, PASTA SANDWICH AND BUNNY ROLLS: BEN GOLDSTEN/ STUDIO FOOD STYLNG JASON SCHREIBER CLOVER AND GLORE GETTY MAGES. 


(CHE: KARL UENGE /STUDIO D.ESGS CHARLES MASTERS HAM AND LAMB: CON POUDS HOT CHOCOLATE: ALAMY. 
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Letters 





You Asked... 


Food Network stars answer your burning questions. 


@AGEsZHO 











Ree, |wantto + Damaris, : Duff,whydo =; Ina, how do you 
make yeast do you have : |have to let ? come up with 
rolls ahead a dessert : fondant dry? : menus for the 
of time. Can that always i Anthore Dicesars ? week? I'd really 
you freeze pleases for any ‘anton, N+ love some 
the prepared occasion? One of the beautiful =: ~yweeknight 
dough until it’s ote ase eae : dinner ideas. 
A ‘efispice) : isthatit’srelatively 
time to bake? GEMS cae one i Crystal Meadows 
oe es it’son the cake:t ee! 
LaGrange,KY ! Anupside-down F Thaveastableof 
Idon't really like cake works every ae ee go-to recipes that 
aren single time. Itypically : into the cake, you oui aa 
freezing big batches : efor! Eleaves minide ow [can pul 
default to pineapple LES fapsthien quinul 
of dough because apade deals (whichisnot the case | together quickly. 
they can take so long because it’s a family with buttercream). And [try to keep the 
to thaw. When Ido favorite=andit You achieve that basics in the house so 
need to make dough feas'tiat Gnsariel ! sturdiness by letting {all Thave to dois 
ahead of time, ssadinedel Lean ! the fondant sit and pick upa few things 
form the rolls and pierre: dryforawhile. Also,if onthe way home. 
mineinacast-iron | dryforawhile. Also, if | een ites fi 
snapper skillet:foodnetwork | Yow'tehand-painting | "Or eee 
nighialtet: Phen. -com/pineapple the cake, it’s much : aa sseealGhioken 
Ipop them into a upsidedown. better to work ona ae aca 
zip-top bag and leave = PAI dry canvas. When the ery Meat Lo: 
them in the freezer —Damaris Phillips =p ndantisstill moist, | and Weeknight 
until I'm ready ! thepaintcan bleed. Bolognese. (You can 
to use them. Just : —Duff Goldman : find all of them at 
make sure you allow foodnetwork.com.) 
two to three hours —Ina Garten 
for the dough to thaw 
and rise in a warm 
spot in the kitchen. 
You can find my tips 
for baking frozen 
rolls at foodnetwork ae 
.com/frozendough. inte Fase 
—Ree Drummond Tee 
- raeters| Net 
i star? 
i t 
‘ Nath okra 
® Pee cool 


DAMARIS'S FAVORITE 
DESSERT 1S PINEAPPLE 
UPSIDE-DOWN CAKE. 
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Jeff, | keep 
kosher and 
don't eat meat 
and dairy 
together. 
How would 
you re-create 
the cheesy 
or creamy 
element ina 
meat sandwich 
without using 
any dairy? 
Sam Tropp 
New York City 


Ithink the best 
substitute is a nice 
schmear of whisked 
avocado, seasoned 
with salt, pepper and 
lime (or vinegar). It 
has the silky texture 
of cheese—without 
the dairy! 

—Jeff Mauro 





The content ofall 
submissions (including 
letters, recipes and 
photographs) should be 
original and becomes 
property of Food Network 
Magazine, which reserves 
the right to republish and 
edit all correspondence 
received. By making a 
submission, you guarantee 
that you possess all 
necessary rights to grant the 
material to Food Network 
Magazine. 


CAKE YUNHEEKI, 


GROUNDBREAKING 


SENSITIVITY 


RELIEF 


IN 1 MINUTE* 





Tom’s of Maine” Rapid Relief Sensitive Toothpaste 


& Clinically proven 


SEALS EXPOSED & Relief in 60 seconds* 
PATHWAYS TO 


THENERVE J ». & 24/7 long-lasting protection** a 





We Believe What’s Inside Matters” 


#Reliefin60 


OR eee UL el ar U RU mu Role 
Tom’s of Maine* ingredients and their processing, visit www.TomsofMaine.com 
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Aged Cheddar 


— SMOOTH AGED CHEDDAR 
Qn WEAVES ACROSS YOUR TASTE BUDS; 
WiTH EVERY CRUNCHY BITE 
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In the Know 


PHOTOGRAPH BY RALPH SMITH 








FOOLED? SEE 
THE REAL FOOD 
ON PAGE 87. 





It's a Draw 
If this meal looks good enough to eat, you should take a closer look: Artist Jacqueline Poirier painted 
it onto the plate. She likes fooling people with her optical illusions: Many of her painted dishes, 
including one ofa pizza slice, are used on tables at Toronto’s Ritz-Carlton hotel, where she was once 
a server. She’s now the hotel's artist-in-residence. To get a taste of her talent, we asked Poirier—also 
known as @thecrazyplatelady on Instagram—to paint one of this month’s weeknight dinners. 
Check out the real photo on page 57 to see how she did. From $113;jacquelinepoirier‘com 
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It’s easy to create your favorite café beverage at home 


"|: Gourmet Beverage Syrups 
a 


anytime with the artful blend of 100% pure cane sugar 


represented high-quality sweetening in London and 
throughout the UK. Visit info fairtrade.net for more 


| 7 5 a | YA 
5 information about Fairtrade Certified products. \ 
ve ig gre ME : ao : —— 


To find the store nearest you, visit 
ea tateandlylesugars.com/us 


2nd true vanilla flavor. Since 1878, Tate & Lyle” has 
a | 








Indulging in dessert could nee you from consuming excess 
calories later. According to new research, eating something sweet 
activates the part of your brain that commits your meal to 


memory, which may help you forgo mindless munching. 
SOURCE: GEORGIA STATE UNIVERSITY 


{CE.CREAM PHOTO: BEN GOLDSTEIN/STUDIO(; FOOD STYLING JASON SCHEIER SYRUP AND SANDWICHES: GETTY MAGES. 






: NEXT TIME YOU'RE 


MADE TO MELT "FIGHTING AN 


Scientists have discovered the secret INFECTION WITH 
toa perfect grilled cheese sandwich: ANTIBIOTICS, CONSIDER 
mild cheese, According to ther research, SUPPLEMENTING YOUR 
it's not the fat content but the pH level o 

ratacuatea mater eneee TSM SEATMENT TH PURE 
gfuyere that makes for ideal meltiness . 

The one exception is manchego: Despite iy aes RESEARCH FOUND THAT 
its sharp flavor, the pH level of young IT HAS PROPERTIES THAT 
manchego falls into the golden zone, so COULD MAKE MEDICINE 
you get ooey-gooey goodness and intense MORE EFFECTIVE. 


flavor. SOURCE: AMERICAN CHEMICAL SOCIETY SOURCE: APPLIED AND ENVIRONMENTAL 


‘MICROBIOLOGY 
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FOOD ON THE FLY ATH 













55 4) 
o- The St. Patrick's Day parade in Metairie, LA, might be alittle less Marg 
fi dangerous this year. For the past five decades, float riders have thrown ell NTE 
4 », potatoes and heads of cabbage at bystanders, causing black eyes and nace 
even broken noses. (It’s tradition, people!) Now the city is urging folks Bele Tef) 
to leave the cabbage behind...or toss it underhand: Powerful overhand ec Wag acd 
throws are now explicitly banned, thanks to a recent city council vote. We Sm Col MLN 
Crrectncut ous 
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Travel Channel's Andrew Zimmern, a mentor on ei ts 


Food Network's new season of All-Star Academy, 
wants you to wear your garlic bulb on your sleeve: 
The chef has partnered with a jewelry 


fei heoer-le-uNl ry 


o’ the bacon, then 


raat a o>] Boe 


designer to create a line of leather esis 
bracelets with silver food charms, e Eee Reais) 
like ginger, chicken and chile Pee a 
pepper—a favorite of Chopped Ease 
judge Aarén Sénchez.From eee eeu lea 
$75 each; delicaciesjewelry.com ed earetrs 


to coat both sides, 
Ruel Cr 
275° onan oiled 
Pe Bete e-i-1 aa) 
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New York recently joined SUS 
eee 


(Rist 
California, Maryland and Florida in golden, about 


CT mC eC allowing dog owners to bring their cess 
If that seems like bizarre news pups to outdoor restaurants. OED ELC Re Rele) 
(eR ACen How does America feel about 


Pr ur ee RUS aC 4 dogs joining humans for dinner? 


In our recent Twitter poll, 
PO Ce) ne 
hock tikes 55 percent aaid they let their 


since the 1800s. After a recent Soe an beter naan : 
PEO em Enc | “no dogs at the dinner table” policy. 
thousands of supporters, the 


257-year-old Dublin-based 
brewer announced plans 

SOT ae me LT 
CUM Ue a 
SS Cee 
entirely plant-based. 






sTEN/STUDIO 0; FOO STYUNG: JASON SCHREIBER CABBAGE ALAMY. BER: GETTY IMAGES. OOS: SHUTTERSTOCK 
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REAL NEAT. 
REAL CHEESE. 
REAL ENERGY. 


HORMEL’ REV’ “wraps. Real e! aie lo keey S 
& : Lr gr neh 






PHOTOS: ANOREW PURCELL FOOD STYLING: CARRIEPURCELL 


‘.) 


SCHOwY 


Deep-frying seems daunting, but 
it's not difficult at all. You just 
need some basic equipment 

(no electric deep-fryer required!) 
and a big bottle of oil. Use the 
method and tips below to fry 
veggies as an appetizer or side 
(we used green beans here), then 
turn the page for a guide to frying 
a few other simple favorites. 


Make a basic batter: Whisk 1 cup flour with 
1 teaspoon baking powder, % teaspoon salt 
and 1 cup cold club soda. (Makes 2 cups; 
enough for about 1 pound of food.) 





ig 


Deep-Frying 10’ 


Learn how to fry like a pro with this step-by-step guide. 


TOOL KIT 


DEEP-FRY . ‘SPIDER OR 
THERMOMETER 


"WIRE RACK 


3 


Place a deep-fry thermometer in the oil 
and heat over mediut igh heat to 360°. 
Don't rush it—if the oil isn't hot enough, 
your coating will end up greasy. 


Fill a large Dutch oven with enough peanut 
or vegetable oil to cover whatever you're 
frying—but no more than one-third of 

the way full. 











Pat your food dry. Working in batches, dip in 
the batter and remove with tongs, letting the 
excess drip off. 


Remove the food using a spider or slotted 
spoon and transfer to a wire rack set over 
paper towels. This setup lets air circulate 
around the food so it doesn't get soggy. 


Carefully lower the battered food into the hot 
oil and stir gently to separate. Cook, turning 
occasionally, until golden brown. (Adjust the 
heat to keep the oil temperature at 360°.) 
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Here's a quick 
look at our 
favorite fried 
foods. Use 
the batter on 
page 31 unless 
otherwise 
directed. 


BROCCOLI 


Cut into equal-size 
florets and dip 
in the batter. 
Fry 2 to 3 minutes. 





HERBS 


Pat parsley, sage or 
rosemary dry with 
paper towels. 
{Do not batter.) Fry 
10 to 30 seconds. 


POTATOES 


Slice Yukon Gold 
potatoes very thin 
using a mandoline; pat 
dry with paper towels. 
{Do not batter.) 
Fry 1 minute. 











al i 


SAS a Ly. oe 


EViTe Re (ot Wet 








SHRIMP APPLES 





Add ¥2 cup more club Core and slice 
soda to the batter. Dip ¥%einch thick; 
: large peeled, deveined ® toss in flour. 
o shrimp in the batter. - Dip in the batter. 
Fry 2 to 3 minutes. Fry 1 to 2 minutes. 
“ 
~ 
CHICKEN FISH 
Cut skinless, Cut firm white 
boneless chicken fish (such as 
breasts into cod) into 3-inch 
3-inch pieces. pieces. Toss in 
Toss in flour, then flour, then dip in 
dip in the batter. the batter. Fry 
Fry 3 to 4 minutes. 3 to 4 minutes. 



















£ -berrhoneychecscuit 


== | _ WHAT WILL YOU MAKE? 





Melissa Ben-lshay built a big business on tiny cupcakes. 


PHOTOGRAPH BY WINNIE AU e wa - 


Losing her job inadvertising is one 
of the best things that ever happened to 
Melissa Ben-Ishay. Because if she hadn’t 
lost herjob in 2008, she wouldn't have 
needed to bake nonstop to quell her 
anxiety, and she wouldn’t have ended 
up with a multimillion-dollar cupcake 
empire—all by age 32. 
Melissa is the founder of Baked by Melissa, 
a 14-store chain built on the appeal of 
absurdly small cupcakes (they're one-sixth 
the size of a bakery cupcake). As the story 
goes, she was baking so many of them when 
she was out of ajob that she started giving 
them to friends. One of those friends worked 
at a high-end publicrelations firm, and her 
boss liked Melissa’s cupcakes so much that 
she started ordering them for clients and 
events. At the time, the cupcake craze was 
well under way, and her miniature treats 
gained a following. 
For her first orders, Melissa baked in her 
apartment kitchen and hand-delivered 
soi the cupcakes. 
e Soon after, she 


“You have anted up to rent 


b fl booths at three 
to be willing | busy New York 


to bet on City holiday 

” markets where 
yourself she charged 
Re tae $1 a cupcake; 
she sold out of 1 000 each day. “You have 
to be willing to bet on yourself,” Melissa 
says. She bet big again in 2009 by leasing 
her first storefront in the high-rent 
Union Square area. She has since opened 
13 other shops around New York, including 
agluten-free store last year. Next on her 
list: a Melissa-style makeover for macarons. 
“They can be so unapproachable. I want 
to make them fun.” And yes, of course, 
they'll be tiny. 





34. Foon NETWORK MAGAZINE ® MARCH 2016 





i | 













WHAT'S NEXT | We WT 
Vita N ic nlele lamest aay lines, EMO Helier) lee me areca] 9)c0) 
sense of style, the 2016 asa eia Pees Elec a-l ao 








toyota.com/prius 
Prototype shown with options. Production ae 









Mhome wither ' 


KELSEY 
NIXON 


The Cooking Channel star shows us 
around her New York City apartment. 


PHOTOGRAPHS BY WINNIE AU 





Kelsey Nixon moved into herapartment 
on the Upper West Side about a year and a half 
ago, but the place only recently started to feel 
like home. The Kelsey's Homemade host and 
her husband, Robby, were too busy at first to 
focus on decorating the two-bedroom: They 
had a toddler, Oliver (now 3), and Kelsey was 
soon expecting another baby. But then their 
world was upended: Their son Leo was born 
very premature and passed away after a few 
weeks in the neonatal ICU. “We had sucha 
terrible loss,” Kelsey says, “and Ijust didn't 
know how to pass the time and get through 
it” She needed a project, and she turned to 
the apartment. “I really wanted to create a 
whole space that love,” she says, “It was such 
a therapeutic thing for me to throw myself into 
my home.” Making ita happy, kid-friendly 
space for Ollie was her first priority, and she 
also wanted to mix her love of color with her 
husband’s fondness for all things modern. 

She filled the apartment with plants, like a 
jasmine tree and succulents—“to give it some 
soul,” she says—and she hired a decorating 
service, Homepolish, to help arrange the 
family’s keepsakes in a meaningful way. Their 
bookshelves area color-coded mix of baby 
albums and beloved classics. The overall result 
isa place where Ollie can be happy and where 
the family can move forward together. “I feel so 
fond of my home now,” she says, “because of 
the purpose behind pulling it all together.” 
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LIVING ROOM 
Kelsey and Robby 
collaborated by painting 
anavy blue statement 
wall (Robby’s idea) and 
hanging bright graphic 
prints (her idea). 
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KITCHEN 
The open kitchen lets Kelsey keep an eye on Ollie whether 
he's playing with his toy vacuum in the living room, scrubbing 
in the dining room (the kid loves to clean) or sitting in one of 
the indestructible bar stools at the counter, drawing rainbows 
and family portraits. His artwork livens up the mostly 

white room—and so do accessories like an apple-shaped 
cutting board that Kelsey rescued from the old set of 
Kelsey's Essentials and her aqua spice mill. 
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DINING ROOM 

The pink-accented Persian rug is one 
of Kelsey's favorite things (it took some 
convincing to get Robby on board with 
pink). The midcentury dining table was 
their big splurge; it expands so they 

can seat everyone for their annual 
“Friendsgiving’ dinner. The finishing touch 
is the fiddle-leaf fig tree: "Having plants 
turns a place into a home,” she says. 
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BEDROOM 
When the couple 
found an apartment 
with a bedroom 
large enough for 
aking-size bed, 
they jumped. They 
scored a Dwell 
Studio bed frame 
on Craigslist and 
bought white-and- 
gold bedding to. 
bring out the yellow 
inthe rug. Kelsey's 
most treasured 
detail is the framed 
print of a father and 
son riding a bicycle 
that they keep on 
the dresser. 

“I gave that to Robby 
for Father's Day,” 
Kelsey says. “It's him 
and Ollie.” 








OLLIE’S ROOM 
Kelsey chose 
pieces Ollie could 
use for years, like 

a blue trellis rug, 
wood-front dresser 
and modern white 
rocker. The room's 
most meaningful 
pieces are the 

"Be Brave” banner— 
the family mantra 
during Leo's life— 
anda picture of 
Central Park by 
Matte Stephens 
that hangs above 
Ollie's crib. It was 
the first thing 
Kelsey bought for 
Ollie’s nursery. 
“Wherever our 
family ends up, 
that print will be a 
reminder of when 
Ollie was born,” 
she says. 


Once a week, twice a year or just before company arrives, Bona® 
has the perfect solution for every deep clean regimen. Introducing 
the NEW Bona® PowerPlus™ line of deep-cleaning floor care 
products, taking floors beyond everyday clean with a safe and 
effective power clean. 





The PowerPlus ning Pad 

has PewerLoop” Technology which 
Clean, Shine & Protect. Bona. lifts & removes heavy dirt build up. 
Visit Bona.com to learn more and save. | fj Like us on Facebook at Bona Hardwood Floor Care. Bona 


Cig 





Get the Look 


Pick up some of Kelsey's finds 
for your own home. 










Kelsey's leaf-shaped Stockholm nesting tables were 
a Craigslist find. She arranged them perpendicularly to 
create more surface space for books. $279; ikea.com 














Kelsey splurged 
‘on the white 
Eames molded 
plastic rocker for 
Ollie's room. From 

reom 







119; 





The Kismet rug in Kelsey's dining room has 
a traditional pattern but a modern color palette. 
From $174; caitlinwilson.com 




















The couple chose Hot 
Mesh counter stools 
because they're sturdy 
enough for Ollie—and they 
stand up to any kind of 
mess. $199; bludot.com 












Her gallery wall 
represents places 
they\ve lived and things 
they love. Robby is 
fascinated by the 
















In the living room, 
she uses this Mid- 
sky and stars, so the Century nightstand 
Moonlight Bright Night as a side table for 
print was a must-have. storing Ollie's toys 
$195; serenaandilly.com and art supplies. 
$299; westelm.com 
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Danico Hard Cast Stock Pot 
56 for 3.2 quart; wayfair.com 





Dots Collection 
12-Cup Coffeemaker 
#50; bellahousewares.com 





Brushed Gold Utensils Set 
$50; cb2.com 
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Wren Metal Chair 
$229; urbanoutfitters.com 





Constantine Bar Stool 
#399; highfashionhome.com 





Dauville Cake Stand 


#98; canvashomestore.com 


Gold Honeycomb Wine Rack 
#65; tuvaluhome.com 





Pizzazz Good as Gold Set 
$22; modcloth.com 





‘CAKE STAND, WINERACK, OVEN MITT AND POT HOLDER, UTENSILS COFFEEMAKER AND FOT: BEN GOLDSTEIN/STUDIOD. 
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ADVERTISEMENT 


A LITTLE STORY ABOUT 





¢ 
TS HERE 
ake a culinary tour of Virginia, with 
ntriguing experiences along the 
way to revel in good food, good 
wine and craft beer, and great 
people you'll meet at every stop 





[CLZSTELTIN Roy Solis from the Ruby 


Salt Oyster Company 


CECI Visit Pleasure House 
(Oysters and take the Chefs Table Tour, hosted 
by owner and oysler farmer Captain Chris 
ludford. Enjoy freshly shucked oysters while 
standing in the Lynnhaven River, 


FIND OUT MORE AT VIRGINIA. ORG/FOOD, 






Virginia oysters, shucked 
sirips of bacon 5 
red bell peppers, 





Thomas Jefferson's vision of winemaking, 


FIND OUT MORE AT 






= Preheat oven to 400F. 


= Cook bacon in a skillet over medium heat until crispy. 
Drain on a poper towel and chop into small pieces. 


GASETDEY Barboursville Rosé 
[ETC spend your day on a 
chauffeured wine expedition while touring 
the Monticello Wine Trail just outside of 
Charlottesville. Taste wines first inspired by 









VIRGINIA 
IS FOR 
LOWERS 


one 


finely diced 

3. cloves of garlic, minced 

Ye tsp Worcestershire sauce 

1. slick good quality bute, 
room temperature 

% cup breadcrumbs 









= Combine butier, pepper, garlic, lemon zest, lemon 
juice, Worcestershire, Tabasco and chil lakes. 


|. In a seporate bowl, combine breadcrumbs, parmesan 


and parsley. 








Y% cup grated parmesan 5. Place oysters in a roasting fin. Top each oyster with 
tbsp parsley, chopped 

Zest and juice of 2 lemons 

Dash of Tabasco 

Pinch of red chili flakes 


1-2 tsp of butier mixture, followed by a few pieces of 
bacon and a sprinkling of the breadcrumb mixture. 


6. Bake for 8-10 minules until breadcrumbs are browned. 
Serve hot 


Goo 
v Sweet potato ham biscuits with 
Edwards Virginia Country Ham 


© Olli Smoked Salami 


Bait JY Tour one of Richmone 
leading Cerified Naturally Grown farms and 

experience the taste of freshly picked ingredients 
in-a five-course menu, paired with Virginia wine 
See what makes Dinner in the Fi 








' interactive 


v Mountaineer cheese by Meadow dining experience speciall 


Creek Dairy 


FIND OUT MORE AT ViRGIN|A. ORG/FOC 


iin. 





FOOD LOVERS 


NEAR AND FAR 
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bidet eg VIRGINIA IS FOR LO ERS 


ISN'T IT TIME TO DO WHAT YOU LOVE? 


In 6 months by day or 9 months by night, International Culinary Center can take you from novice to 
professional-level skills at our award-winning school, including personal career services long after 
you earn your diploma. Make your passion your profession, earning the credentials, confidence and 
connections to an alumni network of 15,000+ with a world-class education. 


A taste of the skills you’ll learn in ICC’s Professional Pastry Arts program: 





PATE FEUILLETEE 
(Puff pastry) 











PETITS FOURS 
(Bite-sized confections) 


CHOCOLATE ADVANCED 





For a tour and to sit in on a class, call 888-324-2433 
culinarycenter.com/newcareer 


PASTRY « CULINARY * WINE INTERNATIONAL 
Programs start year-round CULINARY CENTER 


(OO% JUICE 


Sry 





F000 STYUNG: MICHELLE GATTON. 





Fun Cooking 


PHOTOGRAPH BY RALPH SMITH. 


Little Dippers 


‘Asuggestion for those who need a bit of help with ice cream portion control: 
Make ice cream bites to keep in the freezer. Use a melon baller to make tablespoon-size 
balls of any ice cream; freeze on a parchment-lined baking sheet, | hour. Then melt 
6 ounces chopped bittersweet chocolate with 6 tablespoons butter and 1% tablespoons 
corn syrup in the microwave, stirring every 30 seconds until smooth. Using a fork, 
quickly dip each ice cream ball in the chocolate mixture and return to the baking sheet. 
Top with sea salt, nuts or an extra drizzle of chocolate and freeze 30 more minutes. 
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Muffin Pan 


Every dish is more fun when it’s mini... 






PHOTOGRAPHS BY LEVI BROWN 


MINI APPLE PIES BAKED BRIE CUPS 
No. 50 No. 12 








BLUEBERRY DUTCH BABIES FOCACCIA HASH BROWN CUPS 
No. 48 No. 15 No.1 
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FOODSTYLNG CHRSTEALBANO. 


Fun 





FRUIT CRISPS 
No. 47 
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IT’S GOOD 
FOR YOU! 


OUR FAVORITE HEALTHY RECIPES...ALL INONE BOOK 


ne BEST- 
) LIGHTESY 


150 HEALTHY RECIPES soe BREAKFAST, LUNCH & DINNER 


aH 


ad 


1 





Set Lirteon . 
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AVAILABLE WHEREVER BOOKS ARE SOLD 
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GOAT CHEESE 


TERRINES 
No. 13 


1. HASH BROWN CUPS Toss 1 pound shredded 
Yukon Gold potatoes with 4 tablespoons 
melted butter, % teaspoon kosher salt and 
some pepper. Press into a cup shape in 

12 oiled muffin cups. Bake at 400° until 
browned and crisp, 45 to 50 minutes. Fill 
with scrambled eggs. 


2. CHEESY HASH BROWN CUPS Make 
Hash Brown Cups (No. 1), adding 1 cup 
grated sharp cheddar and a pinch of 
paprika to the potato mixture. 


3. BROCCOLI FRITTATAS Whisk 10 eggs, % cup 
milk, % cup shredded three-cheese blend, 
¥ teaspoon kosher salt and some pepper. 
Divide among 12 oiled muffin cups; sprinkle 
with 1 cup finely chopped steamed broccoli 
and some more cheese. Bake at 375” until 
just set, 12 to 15 minutes. Let cool. 


4. POACHED EGGS Spoon 1 tablespoon hot 
water into each muffin cup. Crack 1 egg into 
each cup; season with salt and pepper. 
Bake at 350° to desired doneness, 12 to 

14 minutes. Carefully remove with a spoon. 


5. HAM AND EGG CUPS Make a cut from the 
edge to the center of 6 Canadian bacon 
slices; press each into a muffin cup, 
overlapping as needed. Crack 1 egg into each 
cup; season with salt and pepper. Bake at 
350° to desired doneness, 12 to 14 minutes. 


6. BACON CINNAMON ROLLS Separate the 
rolls from one 12-ounce tube refrigerated 
cinnamon rolls; place each in an oiled 
muffin cup. Sprinkle with crumbled cooked 
bacon, gently pressing to adhere. Bake as 
the label directs. Drizzle with the icing or 
maple syrup. 
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7. HONEY CROISSANT BITES Cut one 
8-ounce tube refrigerated crescent dough 
into 1-inch pieces (do not unroll). Toss with 
3 tablespoons each melted butter, honey, 
raisins and chopped pecans and 1 teaspoon 
cinnamon sugar. Divide among 6 muffin 
cups lined with nonstick foil liners. Bake at 
425° until golden, 12 to 15 minutes. 


8. CHOCOLATE CROISSANTS Cut twelve 
2-by-4-inch strips of puff pastry (from 
one 17-ounce package); place 2 teaspoons 
chopped chocolate in the center of each. 
Fold one short end over the chocolate, 
then fold the opposite end over. Place each 
in a muffin cup, seam-side down. Bake at 
400° until golden, 12 to 15 minutes. 


9. BLUEBERRY PANCAKE STACKS Melt 

3 tablespoons butter with % cup maple 
syrup in the microwave. Layer 3 thawed 
frozen silver dollar pancakes and some 
blueberries in each of 12 muffin cups lined 
with nonstick foil liners, drizzling the maple 
butter between each layer and over the 
tops. Bake at 400° until warm, 15 minutes. 


10. FRENCH TOAST MUFFINS Whisk 2 cups 
milk, 4 eggs, % cup sugar, 1 tablespoon vanilla 
and ¥% teaspoon ground nutmeg. Add 8 cups 
cubed white bread; soak 10 minutes, stirring 
occasionally. Divide among 12 oiled muffin 
cups; top with sliced almonds. Bake at 350° 
until set, 25 minutes. Top with maple syrup. 


Tl. CRANBERRY OATMEAL BITES Whisk 
1% cups warm milk, % cup each brown 
sugar and melted butter, 2 eggs, ¥2 teaspoon 
cinnamon and a pinch of salt. Stir in 3 cups 
rolled oats, ¥% cup each dried cranberries 
g and pepitas and % teaspoon baking powder. 
Divide among 12 oiled muffin cups. Bake at 
350° until set, 25 minutes. 


NE ALBAN 


12. BAKED BRIE CUPS Cut 12 ounces brie into 
twelve 1-inch cubes; divide among 6 muffin 
cups lined with nonstick foil liners. Top 
each with 1 tablespoon mango chutney. 
Bake at 400° until bubbling, 10 minutes. 
Top with toasted baguette slices. 


FOOD STYLING: CHRISTI 


13. GOAT CHEESE TERRINES Puree 10 ounces 
goat cheese with 8 ounces cream cheese 
and 1 tablespoon each roasted garlic and 
chopped thyme, parsley and chives; season 
with salt and pepper. Remove half. Puree the 
remaining goat cheese mixture with % cup 
chopped cooked beets. Line 6 muffin cups 
with plastic wrap; layer with the goat cheese 
mixtures, spreading evenly. Chill 2 hours. 


14. HAM AND CHEESE ROLLS Cut one 8-ounce 
tube refrigerated crescent dough into 
1-inch pieces (do not unroll). Toss with 

3 tablespoons melted butter, % cup each 
chopped sliced ham and shredded gruyére, 
and 1 teaspoon chopped thyme. Divide among 
6 muffin cups lined with nonstick foil liners. 
Bake at 425° until golden, 12 to 15 minutes. 


15. FOCACCIA BITES Press 1 ounce pizza dough 
into each of 12 oiled muffin cups. Let sit 1 hour. 
Brush with olive oil and sprinkle with sea salt, 
pepper and chopped rosemary, then top with 
pesto and sliced cherry tomatoes. Bake at 
400° until puffed and golden, 12 minutes. 


16. GRAPE FOCACCIA BITES Make Focaccia 
Bites (No. 15), replacing the pesto and 
tomatoes with halved red grapes; gently 
press into the dough before baking. 


‘17. SPANAKOPITA Combine 6 ounces chopped 
fresh spinach, % cup crumbled feta, 1 beaten 
egg, 2 sliced scallions and 2 tablespoons 
chopped dill; season with salt and pepper. 
Cut out twelve 4-inch squares of phyllo 
dough (from 3 sheets). Press 1 phyllo square 
into each of 12 buttered muffin cups. Divide 
the filling among the cups and fold the 
overhanging phyllo into the center. Bake at 
425° until golden and set, 15 minutes. 


18. CRAB CAKES Mix 8 ounces lump crab, 

¥s cup finely crushed butter crackers, 

2 tablespoons mayonnaise, 1 teaspoon each 
lemon zest and chopped chives, % teaspoon 
kosher salt and a pinch of cayenne. Lightly 
press into 12 oiled muffin cups and chill 

15 minutes. Bake at 400° until golden 
brown, 10 minutes. Serve with tartar sauce. 
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19. POTATO STACKS Toss 2 pounds thinly 
sliced peeled russet potatoes with 1% cups 
heavy cream, 1 grated garlic clove, 1 teaspoon 
kosher salt, a few grinds of pepper and a 
pinch of nutmeg. Stack the potatoes in 

12 oiled muffin cups and top with the cream 
mixture. Cover with foil and bake at 350° until 
tender, 40 minutes. Uncover; top with % cup 
shredded gruyére. Bake 20 more minutes. 


20. BACON POTATO STACKS Make Potato Stacks 
(No. 19), replacing the heavy cream with 
chicken broth, adding 2 teaspoons thyme 
and omitting the nutmeg. Top with % cup 
chopped cooked bacon and the cheese. 


21. POTATO NACHOS Boil 12 baby potatoes until 
tender, 10 minutes. Place each in an oiled 
muffin cup; smash with a fork and drizzle 
with olive oil. Bake at 450° until crisp, 25 to 
30 minutes. Top with % cup grated pepper 
jack and bake until melted, 1 minute. Top with 
sour cream, guacamole and scallions. 


22. CORN PUPPIES Whisk *% cup cornmeal, 

Y, cup flour, 1 tablespoon sugar, 1 teaspoon 
mustard powder and 2 teaspoon each 
baking powder and kosher salt. Whisk in 
1egg, ¥% cup milk and 2 tablespoons melted 
butter. Divide among 24 oiled mini-muffin 
cups (about 1 tablespoon each); add 

1 halved cocktail frank to each. Bake at 400° 
until set, 13 to 15 minutes. 


23. TAMALE PIES Make the batter for Corn 
Puppies (No. 22). Brown 8 ounces ground 
beef in olive oil; season with 1 teaspoon each 
chili powder and cumin and ¥% teaspoon 
kosher salt. Stir in 34 cup bean-and-corn 
salsa; simmer until thickened. Divide among 
12 muffin cups lined with nonstick foil liners; 
top with the batter and %4 cup grated pepper 
jack. Bake at 375° until set, 20 minutes. 


24. PIZZA BITES Press 1 ounce pizza dough 
into each of 12 oiled muffin cups. Top each 
with 2 teaspoons each pizza sauce and 
shredded mozzarella and other assorted 
toppings (mushrooms, peppers, etc.). Bake at 
475° until puffed and browned, 12 minutes. 


25. CALZONES Divide 1 pound pizza dough 
into 12 balls and stretch each into a 3-inch 
circle; pile 1 teaspoon each chopped 
pepperoni, ricotta and shredded mozzarella 
in the middle of each. Gather the dough 
around the filling and pinch together to 
close. Divide among 12 oiled muffin cups, 
seam-side down, and brush with olive oil. 
Bake at 350° until golden, 20 to 25 minutes. 


26. SPAGHETTI-BACON PIES Cook 8 ounces 
spaghetti as the label directs. Drain; toss with 
1% cups spicy marinara, 1 beaten egg, % cup 
grated parmesan, 6 slices chopped cooked 
bacon and 2 tablespoons parsley. Divide 
among 12 muffin cups lined with nonstick 
foil liners; sprinkle with shredded mozzarella. 
Bake at 400° until golden, 15 minutes. 


27. MINI LASAGNAS Combine 1 cup each 
ricotta and shredded mozzarella, % cup 
each parmesan and chopped parsley and 

1 egg. Cut out twelve 4-by-6-inch pieces 
fresh pasta. Spoon 1 tablespoon marinara 
into each of 12 muffin cups. Press 1 piece of 
pasta into each. Divide the filling among the 
cups and top each with 1 more tablespoon 
marinara. Fold the overhanging pasta into 
the center of each cup, dabbing with water 
to seal the edges. Top each with 2 more 
tablespoons marinara; sprinkle with more 
mozzarella and parmesan. Bake at 400° 
until browned and bubbling, 15 minutes. 
Top with chopped parsley. 


28. MINI SPINACH LASAGNAS Make 
Mini Lasagnas (No. 27), replacing the 
parsley in the filling with 1 cup finely 
chopped fresh spinach. 


29. MEATBALLS Mix 1 pound ground beef 
with % cup each breadcrumbs, grated 
parmesan and chopped parsley, 1 egg, 

1 grated garlic clove, 2 teaspoon kosher salt 
and a few grinds of pepper. Form into 6 balls. 
Divide among 6 jumbo muffin cups lined 
with nonstick foil liners. Bake at 425° until 
browned, 20 minutes. Top with marinara 
and sprinkle with shredded mozzarella and 
parmesan. Bake 15 more minutes. 
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30. MINI MEATLOAVES Mix 2 pounds meatloaf 
mix (beef, pork and veal) with % cup each 
grated onion and panko, 1 egg, 1 tablespoon 
Worcestershire sauce, 1 teaspoon each chili 
powder, chopped thyme and kosher salt and 
a few grinds of pepper. Press into 12 oiled 
muffin cups. Brush with chili sauce (such as 
Heinz). Bake at 425° until cooked through, 
12 to 15 minutes. 


31. CHEESEBURGER SLIDERS Divide the 
bottoms of 12 mini potato rolls among 

12 muffin cups lined with nonstick foil 
liners. Form 1 pound ground beef into 

12 small patties and divide among the cups; 
season with salt and pepper. Bake at 425° 
until just cooked through, 10 minutes. Top 
with small slices of American cheese and 
bake until melted, about 5 minutes. Top 
with sliced pickles, mustard, ketchup and 
the roll tops. 






TACO SALAD 


CUPS 
No. 33 


32. MAC AND CHEESE CUPS Cook 1% cups 
macaroni as the label directs; drain. Heat 

2 tablespoons butter in a medium saucepan 
over medium heat. Whisk in 2 tablespoons 
flour until smooth. Whisk in 2 cups milk; 
bring to a boil. Whisk in 2 cups shredded 
cheddar, stirring until melted. Stir in the 
macaroni and season with salt and pepper. 
Divide among 12 muffin cups lined with 
nonstick foil liners; sprinkle with parmesan. 
Bake at 400° until golden, 15 minutes. 


33. TACO SALAD CUPS Coat 6 jumbo muffin 
cups with cooking spray. Press one 6-inch 
flour tortilla into each to form cups; coat 
with cooking spray and season with salt and 
chili powder. Bake at 425° until golden, 

8 to 10 minutes. Let cool. Remove and fill 
with guacamole, refried beans, sour cream 
and fresh salsa. Top with shredded lettuce, 
chopped cilantro and shredded cheddar. 
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34. POWER SMOOTHIE DISKS Puree 3 cups 
chopped kale with 1 cup each chopped 
cucumber and pineapple, #4 cup coconut 
water, 4 slices peeled ginger and a pinch 
of turmeric. Divide among 12 muffin cups. 
Freeze until firm, 6 hours. For 1 smoothie: 
Blend 3 disks with %4 cup coconut water. 


35. CHOCOLATE STRAWBERRY CLUSTERS Line 
12 muffin cups with nonstick foil liners; coat 
the liners with cooking spray. Arrange 

a few hulled strawberries and 1 tablespoon 
peanuts in each cup. Melt 4 ounces chopped 
semisweet chocolate in the microwave. 
Drizzle over the strawberries. Chill until set. 





e 
36. PB&J MONKEY BREADS Quarter each 
biscuit from two 7.5-ounce tubes biscuit 
dough; toss with % cup sugar. Divide among 
12 oiled muffin cups. Whisk % cup warm 
peanut butter with 2 tablespoons melted 
butter; spoon over the dough. Bake at 350° 
until puffed and golden, 25 minutes. Remove 
while warm and drizzle with warm jelly. 


37. CHOCOLATE-COCONUT MONKEY BREADS Cut 
each biscuit from a 16.3-ounce tube large 
biscuit dough into 8 pieces; roll in % cup 
melted coconut oil, then 1 cup turbinado 
sugar. Divide half of the dough among 

6 oiled jumbo muffin cups; sprinkle with 

¥s cup chocolate chips and top with the 
remaining dough. Bake at 350° until puffed 
and golden, 25 minutes. 





38. S'MORES CEREAL TREATS Melt all but 

1 cup of a 10-ounce bag mini marshmallows 
with 4 tablespoons butter in a large pot, 
stirring until smooth. Stir in 6 cups square 
graham cereal. Remove from the heat and 
stir in the reserved marshmallows and 
cup milk chocolate chips. Press into 

12 oiled muffin cups; let cool. 


39. MOLTEN CHOCOLATE CAKES Melt 

8 ounces chopped semisweet chocolate 
with 10 tablespoons butter in the microwave; 
stir until smooth. Beat 3 eggs and 3 yolks 
with 1 cup confectioners’ sugar with a 
mixer until fluffy, 2 minutes. Beat in % cup 
flour and the melted chocolate mixture 
until smooth. Line 12 muffin cups with 
paper liners and coat with cooking spray. 
Divide the batter among the cups. Bake at 
400° until the tops are set but the centers 
are jiggly, 10 minutes. Serve immediately. 


40. FROZEN PEANUT BUTTER CUPS Melt 

8 ounces chopped semisweet chocolate 
with % cup heavy cream in the microwave. 
Put 1 teaspoon melted chocolate in each 
of 24 lined mini-muffin cups; chill until 
set. Mix % cup each peanut butter and 
confectioners’ sugar with 2 tablespoons 
softened butter until smooth. Drop into 
the muffin cups; spoon the remaining 
chocolate over the tops. Freeze until set, 
about 4 hours. 


41. FROZEN YOGURT FRUIT CUPS Pulse 2 cups 
plain 2% Greek yogurt with % cup honey or 
jam (any flavor) in a blender until smooth. 
Divide among 12 paper-lined muffin cups 
and top with a few berries or some diced 
fruit. Freeze until set, 2 hours. 


42. BIRTHDAY ICE CREAM CAKES Cut 

six %-inch-thick slices pound cake in half. 
Press 1 piece into each of 6 muffin cups and 
top with a large scoop of softened ice cream. 
Press another pound cake slice on top of 
each. Freeze until firm, 6 hours. Unmold and 
spread whipped cream around the sides and 
tops; decorate with rainbow sprinkles. 
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43. CHOCOLATE ICE CREAM CAKES Make : 48. BLUEBERRY DUTCH BABIES Divide 24 cup 
Birthday Ice Cream Cakes (No. 42) using blueberries among 12 buttered muffin cups. 
2 small scoops ice cream and sprinkling + Pulse 1 cup milk, %4 cup flour, % cup sugar, 
crushed chocolate sandwich cookies : 2 eggs, 1 teaspoon vanilla and % teaspoon 
between them. Use chocolate sprinkles. : baking powder in a blender until smooth. 


i Divide among the cups. Bake at 375° until 
44, CHOCOLATE CHIP COOKIES Beat 1 stick : lightly browned, 30 to 35 minutes. Let cool 
melted butter with % cup each light brown in the pan. Dust with confectioners’ sugar. 
sugar and granulated sugar. Add 1 egg and : 
1 teaspoon vanilla. Whisk 1% cups flour with : 49. CHERRY CLAFOUTIS Divide 1% cups 


¥2 teaspoon salt and % teaspoon baking : jarred pitted cherries (drained) among 
powder; stir into the dough. Stir in % cup : 6 paper-lined jumbo muffin cups. Pulse 1 cup 
chocolate chips. Roll into 12 balls; divide : heavy cream with % cup each flour and sugar, 
among 12 paper-lined muffin cups. Bake at: 2 eggs and 2 yolks and * teaspoon almond 
350° until golden, 15 to 18 minutes. : extract in a blender until smooth. Divide 

! among the cups; loosely cover with foil. Bake 
45. MINI CHEESECAKES Beat two 8-ounce at 350° until almost set, 45 minutes. 


packages cream cheese with 2 eggs, % cup 
sugar, 1 teaspoon each vanilla and lemon 
juice and a pinch of salt until smooth. Sprinkle 
2 teaspoons graham cracker crumbs into 
each of 12 muffin cups lined with nonstick 
foil liners. Divide the filling among the cups. 
Bake at 325° until set, 30 minutes. 


46. KEY LIME CHEESECAKES Beat 8 ounces 
cream cheese, 1 cup each confectioners’ 
sugar and sour cream, 1 teaspoon vanilla and 
a pinch of salt with a mixer on medium-high 
speed until smooth. Dissolve 1 teaspoon 
gelatin in 1 tablespoon warm water; beat 
into the cream cheese mixture with 

Ys cup Key lime juice. Combine 1 cup 





chocolate graham cracker crumbs with : @ 

2 tablespoons melted butter; press into : 50. MINI APPLE PIES Sauté 2 pounds 

12 paper-lined muffin cups. Divide the filling chopped peeled apples in 4 tablespoons 
among the cups. Chill until set, 4 hours. : butter with % cup sugar, 1 tablespoon 

Top with lime zest. : lemon juice and a pinch of salt until tender, 


! 10 minutes. Stir in 1 tablespoon flour and 
47. FRUIT CRISPS Toss 3 chopped peeled pears : % teaspoon cinnamon; let cool. Cut out 


with % cup chopped dried cherries, % cup: _ twelve 4-inch rounds of refrigerated pie 
granulated sugar and 1 tablespoon each : dough (from one 14-ounce package); 

flour and vanilla; divide among 12 muffin : slice the scraps into strips. Press each 
cups lined with nonstick foil liners. Mix round into a muffin cup. Add the filling and 
% cup flour, % cup each brown sugar and : top with the dough strips to form lattice 
chopped hazelnuts and a pinch of salt with =: crusts. Brush the crusts with beaten egg 

4 tablespoons softened butter until large : and dot with butter. Bake at 375’ until 
clumps form; sprinkle on top of the fruit. : the crusts are browned and the filling is 
Bake at 350° until golden, 25 minutes. bubbling, 35 to 40 minutes. 
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PICK A PE’ 


Give small peppers big flavor with these fillings. 
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FOOD STMLNG: BRETT ORZWER. 





* SPICY SAUSAGE CHERRY PEPPERS 


Slice off the tops of 12 fresh cherry peppers; remove the seeds. 
Place the tops and bottoms on a baking sheet, drizzle with 

olive oil and broil until blistered, about 3 minutes; let cool. 
Combine 8 ounces Italian turkey sausage (casings removed), 

¥%4 cup each ricotta and chopped parsley, 2 tablespoons grated 
parmesan, | teaspoon grated lemon zest, | grated garlic clove, 

¥, teaspoon kosher salt and a few grinds of pepper. Stuff into the 
peppers and sprinkle with shredded mozzarella. Bake at 425° until 
cooked through, 10 to 12 minutes. Cover with the roasted tops. 
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*TEX-MEX JALAPENOS 
Halve 6 jalapefios lengthwise; remove the seeds. Combine 
¥ cup shredded cheddar cheese with ¥4 cup refried beans, 
2 tablespoons cream cheese, | teaspoon chili powder and 
¥, teaspoon kosher salt; divide among the pepper halves. 
Press the filling in crushed tortilla chips and place chip-side up 
on a parchment-lined baking sheet. Bake at 425° until the filling 
is bubbling, about 12 minutes. Top with sour cream and cilantro. 
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PEPPERONCINI 

Halve 6 large pepperoncini 
lengthwise; remove the seeds 
and pat dry with paper towels 
Cut 4 ounces provolone into 
twelve ¥-inch-wide pieces and 
stuff into the pepper halves. 
Top each with about % teaspoon 
olive tapenade and wrap with 
a thin slice of coppa (or salami), 
Secure with toothpicks. 








The #1 Swiss Brand of 
kware and Cooks’ Tools 


SWITZERLAND 


Mise en Place 


This colorful set of 3 is ideal for 
organizing ingredients when making 
soups, stews, baked goods and more. 
Measuring marks help keep prep 
accurate. The flat edge scoops items 
from the cutting board making prep 
fast and easy. 


For a free catalog visit 
www.kuhnrikon.com or call 
800-924-4699 and use the code FOOD. 








Pulse 2 peeled hard-boiled eggs in 
a food processor with 1 tablespoon 
mayonnaise, % teaspoon dijon 
mustard and a pinch each of salt 
and cayenne pepper until smooth. 
Transfer to a resealable plastic bag 
and snip a corner, Pipe into 12 pickled 
Peppadew peppers; sprinkle with 
paprika and chopped chives. 
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Most grown within 90 miles of our 
facility. See all ourtasty varieties 
in the refrigerated case of at 
STUNT e Ces 


BTN Autom 
Simply satisfying. 
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Short « Sweet 


We downsized our favorite desserts into shot-glass parfaits. 
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~@ WHIPPED CREAM 
@ VANILLA ICE CREAM 


® RAINBOW SPRINKLES. 







~@ HOT FUDGE 


@ DICED BANANAS 


Banana Spli 


~~@ CRUMBLED 
BROWNIES 


@ CHERRY GELATIN 












© SWEETENED 
CREAM CHEESE 

(Mix 4 ounces 

whipped cream cheese 
with 2 tablespoons 
sour cream, % cup 
confectioners’ sugar and 
¥ teaspoon vanilla.) 


© CRUSHED. 
GRAHAM CRACKERS 


Cherry Cheesecake 
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LEMON GUMMY 
CANDY 


WHIPPED CREAM 


LEMON YOGURT 









CRUSHED 
MERINGUE COOKIES 


CRUSHED 
SHORTBREAD 
COOKIES 


Lemon Meringue Pie 


WHIPPED CREAM 


CRUSHED 
CHOCOLATE WAFERS. 


KEY LIME PUDDING 
(Mix % cup vanilla 
pudding with 

2 tablespoons 

Key lime juice.) 


Key Lime Pie 






© VANILLA ICE CREAM 


@ CRUSHED. 
CINNAMON CEREAL 









SAUTEED APPLES 
(Cook 1 diced 
peeled apple with 
2 tablespoons each 
butter and sugar and 
Ya teaspoon cinnamon.) 


© CHOPPED PEANUTS 


CRUMBLED 
CHOCOLATE 
CAKE 


@ PEANUT CREAM 
(Whip % cup 
heavy cream with 
2 tablespoons 
creamy peanut butter.) 


Peanut Butter Cup 


BLUEBERRIES 


© BLUEBERRY 
YOGURT 


© GRANOLA 


Blueberry Crumble 


© WHIPPED CREAM 


@ MACERATED 
STRAWBERRIES 
(loss % cup 
diced strawberries 
with 1 tablespoon 
each sugar and 
lemon juice and 
¥, teaspoon vanilla.) 


CRUMBLED BISCUITS 


Strawberry Shortcake 












** COCONUT TOPPING 
(shredded coconut, 
chopped pecans and 
dried pineapple) 


CREAM CHEESE 
FROSTING 













SWEET CARROTS 
(Toss shredded 
carrots with 

lemon juice, a little 
pumpkin pie spice and 
confectioners’ sugar.) 


Carrot Cake | 


CRUMBLED 
OATMEAL COOKIES 





LEMON ZEST 


LEMON-POPPY SEED 
SOUR CREAM 

(Beat % cup 

sour cream with 

2 tablespoons each 
lemon juice and 
confectioners’ sugar, 

1 tablespoon poppy 
seeds and 1 teaspoon 
lemon zest.) 


CRUMBLED 
POUND CAKE 


Lemon-Poppy Seed Cake 
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Easy Smoked Sausage Skillet 


Serving Size: 4-6 — Total Time: 20 ran cet 


Ingredients : Instructions : 

I ema ial M etna siualel core Bcr-l0s-(0 oa Heat olive oil and garlic in skillet, stir in smoked 
diagonally sliced thin sausage slices and cook until browned. Add pepper, 

2 cloves garlic, crushed onion, broccoli, broth and tomato sauce and simmer 

Ys cup olive oil for 10 minutes until the vegetables are tender and 

1 large red bell pepper, sliced thin. the liquid is absorbed. In the meantime, prepare rice 

1 small yellow onion, sliced thin according to package instructions. Stir rice into the 

1 pkg. frozen broccoli, thawed skillet, sprinkle with cheese and serve. 


Ye cup chicken broth (or water) 

Y cup tomato sauce 

Peo Sc ated 

Ye cup shredded Mozzarella cheese 


Visit HillshireFarm.com/recipes for delicious recipes perfect for any night of the week. 


foe mn en selon on 


Weeknight 
Cooking 
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FRIED CHICKEN SANDWICHES 
WITH WAFFLE FRIES 


ACTIVE: 20 min I TOTAL: 35 min I SERVES: 4. 


¥% cup buttermilk 

1 tablespoon habanero hot sauce 

Kosher salt and freshly ground pepper 

¥% cup mayonnaise 

4 skinless, boneless chicken thighs (about 1% pounds total) 
1 22-ounce bag frozen waffle fries 

1 cup cake flour (see page 74 for a substitute) 

Vegetable oil, for frying 

4 potato rolls, split 

Iceberg lettuce and dill pickle slices, for topping 


1. Whisk the buttermilk, hot sauce, % teaspoon salt and a few 
grinds of pepper in a medium bowl. Transfer 3 tablespoons 

of the buttermilk mixture to a small bowl and whisk in the 
mayonnaise; set aside. Add the chicken thighs to the bowl with 
the remaining buttermilk mixture; toss to coat and set aside. 

2. Bake the waffle fries as the label directs. Meanwhile, combine 
the cake flour, % teaspoon salt and ¥%4 teaspoon pepper ina 
shallow dish. Heat % inch vegetable oil in a large Dutch oven 

or pot over medium-high heat. Dredge the chicken in the 

flour mixture and shake off the excess. Fry until golden and 
cooked through, 4 to 5 minutes per side. Transfer to a rack set 
over a baking sheet to drain. 
3. Season the waffle fries with pepper. Divide the buttermilk 
mayonnaise among the roll bottoms. Top with lettuce, the chicken, 
pickles and the roll tops; serve with the waffle fries. 


Per serving: Calories 910; Fat 39 g (Saturated 11 g); Cholesterol 40 mg; 
Sodium 1,440 mg; Carbohydrate 112 g; Fiber 7 g; Protein 26 g 
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RIGATON! WITH PEPPERONI 
AND MOZZARELLA 


ACTIVE: 20 min | TOTAL: 35 min I SERVES: 4 






Let kids crush 
the tomatoes. 
Empty the can into 
abowlandshow | 
them how to crush 
by hand. 


Kosher salt 

12. ounces rigatoni 

3 ounces sliced pepperoni, halved 
(about % cup) 

1 onion, chopped 

1 green bell pepper, thinly sliced 

2 cloves garlic, minced 

1 

1 







28-ounce can whole peeled tomatoes, crushed well by hand 
teaspoon dried oregano 

Freshly ground pepper 

% cup grated parmesan cheese, plus more for topping 

6 _ ounces fresh mozzarella, diced (about 1 cup) 

Red pepper flakes and torn fresh basil, for topping 


1. Bring a large pot of salted water to a boil. Add the pasta and 
cook as the label directs. Reserve % cup cooking water, then drain. 
2. Meanwhile, cook the pepperoni in a separate large pot or 

Dutch oven over medium heat, stirring occasionally, until just crisp, 
5 to7 minutes. Transfer to a plate using a slotted spoon. Add the 
onion, bell pepper and garlic to the pot. Cook, stirring occasionally, 
until the vegetables soften, about 10 minutes. 

3. Add 1 cup water, the tomatoes, oregano, % teaspoon salt and 

a few grinds of pepper to the pot. Reduce the heat to medium low; 
simmer until the sauce thickens slightly, 10 minutes. Add the pasta 
and parmesan; toss to coat, adding the reserved cooking water as 
needed to loosen. Remove from the heat and stir in the mozzarella 
and pepperoni; season with salt and pepper. Top each serving with a 
pinch of red pepper flakes, basil and more parmesan, 


Per serving: Calories 630; Fat 23 g (Saturated 10 g); Cholesterol 50 mg: 
Sodium 860 mg; Carbohydrate 80 g; Fiber 6 g; Protein 28 g 





SPINACH AND FETA FRITTATA 


ACTIVE: 15 min | TOTAL: 30 min | SERVES: 4 


2 red bell peppers, halved 

¥% small red onion, thinly sliced 

4 large eggs plus 8 egg whites 

Kosher salt and freshly ground pepper 

2 tablespoons extra-virgin olive oil, plus more for drizzling 
1 clove garlic, chopped 

% teaspoon dried mint 

8 cups baby spinach (about 10 ounces) 

% cup crumbled reduced-fat feta cheese 

8 _ pitted kalamata olives, halved 

1 tablespoon red wine vinegar 

3 whole-wheat pitas, warmed and cut into wedges 


1. Preheat the broiler. Arrange the peppers skin-side up on a 
baking sheet and broil until charred, about 3 minutes. Transfer to 

a bowl and cover with plastic wrap; set aside. Preheat the oven 

to 400°. Soak the onion in a small bow! of cold water; set aside, 

2. Whisk the eggs and egg whites in a medium bowl with % cup water 
and a pinch each of salt and pepper. Heat 1 tablespoon olive oil in a 
10-inch nonstick ovenproof skillet over medium-high heat. Add the 
garlic and mint; cook until sizzling, 20 seconds. Add the spinach and 
cook, stirring, until wilted, 2 minutes; season with salt and pepper. 
Stir in the eggs using a wooden spoon; top with the feta. Cook, 
undisturbed, until the mixture starts setting around the edges, 

2 minutes. Bake in the oven until set and lightly golden, 15 minutes. 
3. Meanwhile, remove the charred skins from the peppers; slice into 
strips. Drain the onion and toss with the peppers, olives, vinegar and 
the remaining 1 tablespoon olive oil. Season with salt and pepper. 

4, Slide the frittata onto a board; let rest 5 minutes. Slice into 
wedges; drizzle with olive oil. Serve with the pita bread and salad. 


Per serving: Calories 410; Fat 19 g (Saturated 5 g); Cholesterol 195 mg; 
‘Sodium 1,020 mg; Carbohydrate 39 g; Fiber 7 g; Protein 25 g 
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BEEF SATAY NOODLES 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


ounces stir-fry rice noodles 
cup crunchy peanut butter 

tablespoons soy sauce 

teaspoons grated peeled ginger 

‘osher salt and freshly ground pepper 

pound ground beef sirloin 

tablespoons roasted peanut oil (or 1 tablespoon each 
sesame oil and vegetable oil) 

3 large shallots, thinly sliced 

1 9-ounce package broccoli slaw 

1 teaspoon Sriracha, plus more for serving 

% cup chopped fresh cilantro 

Lime wedges, for serving 


N=ZANN YO 


1. Put the noodles in a bowl; cover with warm water and soak at 
least 20 minutes. Meanwhile, whisk the peanut butter, soy sauce, 
ginger, % teaspoon salt and a few grinds of pepper in a large bowl. 
‘Add the beef and mix with a spoon to combine. 

2. Heat 1 tablespoon peanut oil in a large skillet over high heat. Add 
the shallots and cook, stirring, until softened, about 4 minutes. 

Add the broccoli slaw and cook, stirring, until it starts wilting, about: 
3 minutes. Transfer the vegetables to a medium bowl. Heat the 
remaining 1 tablespoon peanut oil in the skillet, then add the beef 
mixture, Cook, stirring occasionally, until browned, about 7 minutes. 
3. Meanwhile, gently stir the noodles to separate. Reserve ¥4 cup 
soaking water, then drain the noodles. Return the vegetables to 
the skillet with the beef and stir to combine. Add the noodles, the 
reserved soaking water and the Sriracha. Cook, gently tossing, 
until warmed through, about 4 minutes. Top each serving with 

the cilantro; serve with lime wedges and more Sriracha. 


Per serving: Calories 590; Fat 26 g (Saturated 6 g); Cholesterol 65 mg; 
‘Sodium 1,010 mg; Carbohydrate 59 g; Fiber 5 g; Protein 31g 
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SALMON WITH DILL CARROTS 
AND CABBAGE 


ACTIVE: 30 min I TOTAL: 30 min | SERVES: 4 


Kosher salt 
4 carrots, thinly sliced 

6 cups thinly sliced Savoy cabbage (about % head) 

3. tablespoons unsalted butter 

Freshly ground pepper 

% cup sour cream 

1 tablespoon whole-grain mustard 

1% _ teaspoons champagne vinegar or white wine vinegar 
1 tablespoon vegetable oil 

4 6-ounce skin-on salmon fillets (preferably wild) 

1 tablespoon chopped fresh dill 

Lemon wedges, for serving 


1. Bring a large pot of salted water to a boil. Add the carrots and 
cabbage and cook until tender, 6 to 7 minutes. Drain and return to 
the pot. Add the butter and stir until melted; season with salt and 
pepper. Cover to keep warm and set aside. Meanwhile, mix the 
sour cream, mustard and vinegar in a small bowl; set aside. 

2. Heat the vegetable oil in a large nonstick skillet over 
medium-high heat. Season the salmon with 4 teaspoon salt 

and a few grinds of pepper; add to the skillet, skin-side down, and 
cook until the skin is golden brown and crisp, about 4 minutes. 
Flip and cook until just cooked through, 1 to 2 more minutes. 

3. Stir the dill into the vegetable mixture. Serve with the salmon, 
mustard sour cream and lemon wedges. 


Per serving: Calories 420; Fat 24 g (Saturated 9 g); Cholesterol 130 mg; 
Sodium 390 mg; Carbohydrate 1! g; Fiber 3 g; Protein 40 g 
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PORK SALTIMBOCCA WITH PEAS 


ACTIVE: 35 min | TOTAL: 35 min | SERVES: 4 


4 boneless center-cut pork chops (¥ inch thick; 5 ounces each) 
Kosher salt 

tablespoons extra-virgin olive oil 

cup all-purpose flour 

large shallot, finely chopped 

fresh sage leaves 

cup dry white wine 

cups low-sodium chicken broth 

thin slices prosciutto (about 3 ounces), 1 slice chopped 
cup grated fontina cheese (about 2 ounces) 

cup grated parmesan cheese 

10-ounce package frozen peas 


secu pose! 


1. Preheat the broiler. Season the pork with salt. Heat 2 tablespoons 
olive oil in a large ovenproof skillet over medium-high heat. Working 
in batches, dredge the pork in the flour and add to the skillet; reserve 
the flour. Cook until browned, 1 minute per side. Transfer to a plate. 
2. Reduce the heat to medium; add the shallot to the skillet and cook, 
stirring, until soft, 3 minutes. Increase the heat to medium high. Add 
the sage and 2 teaspoons of the reserved flour. Cook until sizzling, 
30 seconds. Add the wine; bring to a boil, Cook until reduced by half, 
2 minutes, Add 1 cup broth; return to a boil and cook until thickened, 
2 minutes. Add the pork; return to a simmer. Top each chop with a 
prosciutto slice, then the cheeses. Broil until bubbling, 1to 2 minutes. 
3, Heat the remaining 1 tablespoon olive oil in a small saucepan 

over medium heat. Add the chopped prosciutto; cook until crisp, 
to 2 minutes. Add the peas, the remaining % cup broth and 

¥% teaspoon salt. Cover; cook until the peas are tender, 5 minutes. 
Uncover; increase the heat to medium high. Cook until the liquid is 
reduced, 1 minute. Serve with the pork. 


Per serving: Calories 550; Fat 29 g (Saturated 10 g); Cholesterol 115 mg: 
Sodium 1,200 mg; Carbohydrate 24 g; Fiber 3 g; Protein 42 g 
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SLOW-COOKER PULLED PORK 
SANDWICHES 


ACTIVE: 30 min I TOTAL: 7% hr | SERVES: 4 


1 2-pound boneless pork shoulder, cut into 2-inch pieces 
% onion, roughly chopped 

4 cloves garlic 

Kosher salt and freshly ground pepper 

% cup ketchup 

2. tablespoons spicy yellow mustard 
2. tablespoons packed light brown sugar 

¥% cup sliced pickles, plus 2 tablespoons brine 
2. teaspoons hot sauce 

2. tablespoons vegetable oil 

4 _ slices Texas toast or other thick white bread 
1% cups prepared coleslaw 


1. Combine the pork, onion, garlic, % cup water, 1 teaspoon salt 
and a few grinds of pepper in a 6- to 8-quart slow cooker. 
Cover and cook on low, 7 hours. 

2. Remove the pork and garlic from the slow cooker to a bowl 
using a slotted spoon, Strain the juices, discarding the onion; 
transfer % cup of the juices to a small saucepan. Add the ketchup, 
mustard, brown sugar, pickle brine and hot sauce. Cook over 
medium-high heat, stirring occasionally, until the sauce is just 
starting to simmer and thicken, about 5 minutes. 

3. Heat the vegetable oil in a large skillet (preferably cast-iron) 
over high heat. Add the pork and garlic; shred the meat with 
two forks. Cook, stirring occasionally, until the pork is crisp and 
golden, about 5 minutes. Season with salt and pepper. 

‘4, Toast the bread. Top with the pork, sauce and coleslaw. Serve 
with the pickles. 


Per serving: Calories 660; Fat 29 g (Saturated 9 g); Cholesterol 155 mg; 
Sodium 1,970 mg; Carbohydrate 45 g; Fiber 2 g; Protein 43 g 


CURRIED TURKEY WITH 
APPLE-CASHEW SALAD 


ACTIVE: 30 min I TOTAL: 30 min I SERVES: 4 


% cup plain nonfat Greek yogurt 
2. tablespoons mayonnaise 

1 tablespoon mango chutney 

2. teaspoons curry powder 

Kosher salt and freshly ground pepper 

red apple, sliced 

cups sliced celery (1 celery heart) 

cup golden raisins 

cup salted roasted cashews 

pounds turkey cutlets (about % inch thick) 
tablespoon extra-virgin olive oil 

small head red-leaf lettuce, quartered 


ge EN A 


1. Preheat the oven to 250". Whisk the yogurt, mayonnaise, 
chutney, 2 tablespoons water, | teaspoon curry powder, 

Ys teaspoon salt and a few grinds of pepper in a large bowl. Add 
the apple, celery, raisins and cashews and toss; set aside. 

2. Season the turkey cutlets with salt, pepper and the remaining 

1 teaspoon curry powder. Heat the olive oil in a large skillet over 
high heat. Working in batches, cook the cutlets until golden brown 
and cooked through, about 3% minutes per side. Transfer to. a 
baking sheet and keep warm in the oven until ready to serve. 

3. Add the lettuce to the bowl with the apple mixture; toss to coat. 
Serve the turkey cutlets with the salad. 


Per serving: Calories 480; Fat 18 g (Saturated 3 g); Cholesterol 60 mg; 
‘Sodium 570 mg; Carbohydrate 36 g; Fiber 4 g; Protein 43 g 
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BROCCOLI SOUP WITH 
CHEDDAR POTATO SKINS 
NESS py, 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 yo! 









4 medium russet potatoes ae siet . 
4 slices bacon, chopped (in moderation) to 
1 onion, chopped low-fat cheese 
Cooking spray inhealthy 
Kosher salt and freshly ground pepper recipes: It melts 


1 head broccoli, florets chopped much better. 


(about 6 cups) 
2. tablespoons half-and-half 
‘1% cups shredded cheddar cheese (about 5 ounces) 


1. Preheat the oven to 450’, Pierce the potatoes all over with a 
fork. Microwave until cooked through, 8 to 10 minutes. Cook the 
bacon in a large pot or Dutch oven over medium heat, stirring, 
until crisp, about 8 minutes. Remove to a paper towel-lined plate 
using a slotted spoon. Add the onion to the pot with the drippings; 
cook, stirring occasionally, until softened, 5 minutes. 

2. Meanwhile, coat a baking sheet with cooking spray. Quarter the 
potatoes lengthwise and scoop out most of the flesh; set aside. 
Arrange the potatoes skin-side up on the prepared baking sheet; 
coat with cooking spray. Bake until golden, 15 minutes. 

3. Meanwhile, add the potato flesh, 6 cups water, 1 teaspoon salt 
and a few grinds of pepper to the pot with the onion and stir to 
combine. Bring to a boil. Add the broccoli and reduce the heat 

to maintain a simmer; cook until the broccoli is tender, about 

8 minutes. Working in small batches, puree in a blender, Return to 
the pot and stir in the half-and-half; season with salt and pepper. 
4, Remove the potato skins from the oven; flip and top with the 
cheese. Continue baking until bubbling and golden. Top each 
serving of soup with the bacon and serve with the potato skins. 


Per serving: Calories 490; Fat 24 g (Saturated 12 g); Cholesterol 55 mg; 
Sodium 760 mg; Carbohydrate 53 g; Fiber 8 g; Protein 21 g 
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FARRO WITH BRIE AND SQUASH 


ACTIVE: 15 min | TOTAL: 40 min I SERVES: 4 


red onions 
tablespoons extra-virgin olive oil, plus more for drizzling 
ounces sliced cremini mushrooms 
teaspoons chopped fresh thyme 
Kosher salt and freshly ground pepper 
1% cups farro 
% — cup dry white wine 
1 pound cubed peeled butternut squash (about 4 cups) 
3 ounces brie cheese, rind removed and cubed, 
plus thin slices for topping 
¥% cup chopped fresh parsley 


2 
3 
8 
2 


1. Preheat the oven to 450°, Mince ¥% red onion; cut the 
remaining 1% onions into ¥4-inch-thick wedges and set aside, 
Heat 1 tablespoon olive oil in a large pot or Dutch oven over 
medium-high heat. Add the minced onion, mushrooms and 
teaspoon thyme; season with salt and pepper. Cook, stirring, 
until the vegetables are tender, about 5 minutes. 

2. Add the farro to the pot and cook, stirring, until toasted, 

about 1 minute. Add the wine and cook, stirring, until evaporated, 
1 to 2 minutes. Add 5 cups water; bring to a boil. Reduce the heat 
to maintain a simmer and cook until the farro is tender and the 
liquid is mostly absorbed, 25 to 30 minutes. 

3. Meanwhile, combine the onion wedges, butternut squash and 
the remaining 2 tablespoons olive oil and 1 teaspoon thyme in 

a large bowl; season with ¥ teaspoon salt and a few grinds of 
pepper and toss. Spread on a rimmed baking sheet. Roast until the 
vegetables are tender and browned, about 25 minutes. 

4, Add the cubed brie to the farro; stir until creamy. Stir in the parsley. 
‘Top each serving of farro with the vegetables and a slice of brie. 


Per serving: Calories 460; Fat 20 g (Saturated 6 g); Cholesterol 30 mg: 
Sodium 370 mg; Carbohydrate 58 g; Fiber 8 g: Protein 15 g 
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NOT ALL COCOA IS 
CREATED EQUAL. 


How to get your heart’s daily 
375mg of cocoa flavanols. 


Save $5* on any CocoaVia® product at 
CocoaVia.com with coupon code FN16 
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CocoaVia® 
Dark Chocolate CocoaVia® 
Unsweetened Sachet Vegetarian Capsules 
25 CALORIES 10 CALORIES 
0.59 FAT 0g FAT 


CocoaVia® daily cocoa extract supplement 
delivers the highest concentration of cocoa 
flavanols, which are scientifically proven to 
promote a healthy heart by supporting 
healthy blood flow’. 


Learn more at CocoaVia.com 


“Expires 8/31/2016. Limit one use per customer, excludes cases. 


“This statement has not been evaluated by the Food and Drug Administration, 
This product is not intended to diagnose, treat, cure or prevent any disease. 





720 CALORIES 1,810 CALORIES 
47g FAT 111g FAT 
« 


CocoaVia, © STAY YOU" 


Flavanol content determined by ©/ Trademarks © Mars, Incorporated, 2016 
AOAC Oficial Method™ 2012.26 
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SAUSAGE AND BEAN STEW 


ACTIVE: 40 min | TOTAL: 40 min | SERVES: 4 


tablespoons extra-virgin olive oil 
pound hot and/or sweet Italian sausage, 
cut into 1-inch pieces 

6 cloves garlic, chopped 

2 carrots, chopped 

% fennel bulb, cored and chopped 

% onion, chopped 

1 tablespoon fresh thyme 

Kosher salt and freshly ground pepper 

% cup panko breadcrumbs 

1 15.5-ounce can navy beans (do not drain) 
1 15-ounce can cherry tomatoes 


an 


1. Heat 1 tablespoon olive oil ina large ovenproof skillet 

over medium-high heat; add the sausage and cook, stirring 
occasionally, until browned, about 5 minutes. Transfer to a plate 
using a slotted spoon. Reduce the heat to medium low and add 
the garlic to the skillet. Cook, stirring often, until lightly browned, 
about 2 minutes. Add the carrots, fennel, onion, 2 tablespoons 
water, ¥ tablespoon thyme and ¥ teaspoon each salt and pepper. 


Cook, stirring occasionally, until the vegetables soften, 15 minutes. 


2. Preheat the broiler. Combine the panko with the remaining 
1 tablespoon olive oil, % tablespoon thyme and ¥% teaspoon each 
salt and pepper; set aside. Return the sausage to the skillet along 
with the beans and their liquid, the tomatoes and % cup water. Bring 
toa boil, then reduce the heat to medium and gently simmer until 
the liquid is slightly reduced, about 5 minutes. Sprinkle the panko 
mixture evenly over the stew and broil until golden, about 4 minutes. 
Per serving: Calories 410; Fat 18 g (: 452); 
Sodium 1470 mg; drate 34 g; Fiber 6g; Prot 
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SHRIMP AND DUMPLING STIR-FRY 


ACTIVE: 25 min | TOTAL: 25 min | SERVES: 4 


3 tablespoons vegetable oil 
1 13-ounce package frozen vegetable dumplings 
1 18-ounce bag mixed fresh stir-fry vegetables, 
large pieces halved (about 6 cups) 

pound medium shrimp, peeled and deveined 
tablespoon finely chopped peeled ginger 
cloves garlic, thinly sliced 

cup sweet Thai chili sauce 

tablespoons low-sodium soy sauce 
tablespoon rice vinegar 

scallions, sliced 


NON gENoo 


1. Heat 1 tablespoon vegetable oil in a large nonstick skillet over 
medium-high heat. Add the dumplings in a single layer. Cook until 
browned, 2 to 3 minutes per side. Add % cup water to the skillet. 
Cook, stirring occasionally, until evaporated, about 1 minute; transfer 
the dumplings to a bowl. 

2. Heat 1 tablespoon vegetable oil in the skillet. Add the vegetables 
and cook, stirring occasionally, until crisp-tender and lightly 
browned, 8 to 10 minutes; transfer to the bowl with the dumplings. 
3. Heat the remaining 1 tablespoon vegetable oil in the skillet. Add 
the shrimp, ginger and garlic. Cook, stirring occasionally, until the 
shrimp are just cooked through, about 2 minutes. Return the 
dumplings and vegetables to the skillet and stir to combine. Add 
the chili sauce and soy sauce; cook, stirring gently, until glazed, 
about 1 minute. Remove from the heat and stir in the rice vinegar 
and half of the scallions. Top with the remaining scallions. 

Per serving: Calories 400; Fat 14g (Saturated 1g); 
Sodium 1,620 mg; Carbohydrate 47 g; Fiber 3 g; Pr 


145 mg; 
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Organic Yukon Gold Potatoes and 
sea salt make them taste great. 
No fuss makes them taste even better. ¥ f- 





Easy Sides 


ROASTED BRUSSELS SPROUTS 

WITH CORNED BEEF 

Heat ¥4 cup olive oil in a large nonstick 
skillet over high heat. Add 1% pounds 
halved Brussels sprouts; season with 
salt and pepper. Cook, stirring once, until 
browned and tender, 7 to 8 minutes. Add 
2 ounces chopped corned beef, 1 teaspoon 
crushed coriander seeds and 2 chopped 
scallions; cook, stirring, until warmed 
through, 1 minute. 





BROWN BUTTER SWEET POTATO MASH 
Pierce 4 sweet potatoes with a fork. 
Microwave until softened, 12 minutes. Melt 
3 tablespoons butter in a saucepan over 
medium heat and cook until brown flecks 
appear. Add% cup milk, ¥% teaspoon 
kosher salt and ¥4 teaspoon vanilla; heat 
until warm but not boiling, Peel the potatoes 
and puree in a food processor with the 
‘warm milk, adding up to % cup more milk 

if needed. Top with lemon zest. 





CHICKPEAS WITH CHARD 
Chop 1 bunch Swiss chard. Sauté the 

stems with 1 each chopped onion and 

red jalapefio in olive oil over medium-high 
heat until softened, 3 minutes; season with 
salt. Add one 15-ounce can chickpeas 
(drained, liquid reserved); cook, stirring, 

3 minutes. Add 2 minced garlic cloves; cook 
30 seconds. Add the chard leaves along 
with the chickpea liquid and % teaspoon 
ground cumin; simmer until the chard wilts. 
Stir in the juice of 34 lemon. 








PARMESAN POLENTA FRIES 
Slice one 18-ounce tube polenta into 
%-inch-thick “fries.” Working in batches, 
dredge the fries in flour and deep-fry in 
inch 375° vegetable oil until lightly golden 
and crisp. Remove and drain on a 

paper towel-lined plate; sprinkle with 
grated parmesan and chopped mixed herbs. 
Season with salt and pepper. 
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1 Test Kitchen 


Katherine Alford, Go behind the scenes 
Senior Vice President, 


Culinary, Food Network Kitchen 


of this issue. 


IMPROVE THE 'CUE 


Slow-cooker pulled pork is great, 
but you miss out on those 
crispy blackened bits that 

you find in real barbecue. Our 
solution: Cook the meat ina 
slow cooker, then crisp it up in 
a skillet just before serving (see 
page 64). You can try this trick 
with slow-cooked brisket, too, 


NICE COAT 


We tested a few types of flour 
for dredging the fried chicken on 
page 58, and cake flour produced 
the best result, over all-purpose 
flour and instant flour (Wondra). 
Cake flour is finer in texture, soit 
coats the chicken perfectly. If you 
don't have any on hand, you can 
combine % cup plus 2 tablespoons 
all-purpose flour with 2 tablespoons 
cornstarch, then sift a few times. 


FREEZER PLEASER 


Recipe developer Melissa Gaman created 

the shrimp-dumpling stir-fry on page 68 

while on maternity leave with her son, Fisher. 

Melissa had no time to shop or cook, 

so she kept dumplings in her 

freezer for super-fast soups 
and stir-fries. Use her recipe 

as a guide and swap in 

whatever veggies you 

have around. 
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SWEETENED VEGGIE AND FRUIT JUICE, YOUR KIDS WILL LOVE THE TASTE AND 
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At Hillshire Farm’, right after we carve our deliciously seasoned turkey, we double seal 
every slice for freshness. Which leads to the best Turkey, Arugula & Tomato sandwich 
you’ve ever tasted. Visit HillshireFarm.com for more sandwich inspiration. 
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Turn these 


) ingredients into 

{ \ avegetarian 
SS y shepherd's pie. 
: 4 Seepage TK. 
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Food Network stars share 
smart (and somewhat sneaky!) 
ways to serve this veggie. 
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KATIE LEE'S PIZZA WITH CAULIFLOWER CRUST active:tsmin 1 totat: 40min | seRves:4 


head cauliflower, stem removed 

cup shredded mozzarella cheese 
cup grated parmesan cheese 
teaspoon dried oregano 

Kosher salt 

% teaspoon garlic powder 

2 large eggs, lightly beaten 

% cup marinara sauce 

Sliced bell peppers and onion, for topping 


weoo 
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1. Preheat the oven to 400°. Line a baking sheet with parchment paper. Break the 
cauliflower into florets and pulse in a food processor until fine. Line a steamer basket 

witha kitchen towel (not terrycloth); set in a saucepan with 2 inches simmering water. 

Add the cauliflower, cover and cook 5 minutes. Drain well, then wring dry in the towel 

to get out all the moisture. Let cool 

2. Ina bowl, combine the cauliflower with % cup mozzarella, the parmesan, oregano, 

¥ teaspoon salt, the garlic powder and eggs. Transfer to the center of the baking sheet 

and spread into a 10-inch circle to make a pizza crust. Bake until golden, about 20 minutes. 
3. Spread the marinara sauce on the crust; top with bell peppers and onion and sprinkle with 


the remaining % cup mozzarella, Return to the oven and bake an additional 10 minutes. 
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“This ts a perfect way to 
inalilye in pizza without any 


2 : E guilt I?'s also great 
>. ME z i youre gluten-free,” 
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VALERIE BERTINELLI'S 
ROASTED CAULIFLOWER 
STEAKS 


ACTIVE:15 min | TOTAL: 40 min 
SERVES: 4 to 6 


2 heads cauliflower 
Extra-virgin olive oil, for drizzling 
Kosher salt and freshly ground pepper 
2. tablespoons pine nuts 

% cup golden raisins 

1 tablespoon unsalted butter 

% cup fresh parsley, torn 


1. Preheat the oven to 425°. Cut off the 
cauliflower stems, then place the heads 
cut-side down and slice into %-inch-thick 
steaks, Arrange on a baking sheet ina single 
layer. Drizzle with olive oil and sprinkle with 
salt and pepper on both sides. Transfer 

to the oven and bake until golden brown, 
20 to 25 minutes, flipping after the first 

10 minutes, 

2. Meanwhile, add the pine nuts toa 

dry medium sauté pan and toast over 
medium heat until golden brown, about 

3 minutes. Add the raisins and butter and 
season with salt, Cook, tossing, until the 
butter has melted and coats the pine nuts 
and raisins. Off the heat, stir in the parsley. 
3, Transfer the roasted cauliflower toa 
serving platter, Pour the pine nut-raisin 
mixture over the top. Season with salt. 


“Tastead of roasting 
cauliflower in little florets, 
cat tt into steaks.” 
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JEFF MAURO'S CAULIFLOWER MELT ACTIVE: 20 min I TOTAL: Thr 1 SERVES: 4 


FOR THE CAULIFLOWER 
1 head cauliflower 

¥ cup extra-virgin olive oll 

2 _ teaspoons mustard powder 

2 _ teaspoons smoked paprika 
Kosher salt and freshly ground pepper 


FOR THE HONEY MUSTARD. 

% cup yellow mustard 

1 _ tablespoon stone-ground mustard 
1 tablespoon honey 

Kosher salt and freshly ground pepper 


FOR THE SANDWICH BUILD. 
4 tablespoons salted butter, 
at room temperature 
8 slices sourdough bread 

8 
shredded 
2 pears, thinly sliced 





‘ounces butterkaise or gruyére cheese, 


1. Roast the cauliflower: Preheat the oven to 450". Cut off the cauliflower stem, then place 
the head cut-side down and slice into -inch-thick steaks. In a small bowl, whisk together the 
olive oil, mustard powder, paprika and some salt and pepper. Brush the cauliflower steaks 
with the spiced oll. Place them flat on a baking sheet and roast for 10 minutes. Carefully flip 
the cauliflower, return to the oven and roast until golden, another 10 to 12 minutes. 

2. Meanwhile, make the honey mustard: In a small bowl, mix together the yellow mustard, 
stone-ground mustard and honey. Season with salt and pepper. Set aside. 

3. For the sandwich build: Melt 2 tablespoons butter on a griddle over medium-low heat. 
Spread some honey mustard on 4 pieces of bread; top each with some cheese, roasted 
cauliflower, sliced pears, more cheese and another piece of bread. Place 2 sandwiches on the 
griddle and cover with a metal bowl. Cook until golden and crisp on the outside and gooey in 
the middle, 4 to 5 minutes per side. Add the remaining 2 tablespoons butter to the griddle 
and repeat with the remaining sandwiches. Serve with the remaining honey mustard. 






and gooey cheese make this the 
world's greatest veggie sanalwich.” 
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MARCELA VALLADOLID'S CAULIFLOWER-CHORIZO BURRITOS active:tomin 1 totAt:30 min | SERVES: 
FOR THE BEANS 11. Make the beans: Heat a medium nonstick sauté pan over medium heat. Add the chorizo 
3 ounces raw pork chorizo and cook, breaking up the meat, until golden, about 6 minutes, Remove the chorizo to a plate 
(casing removed) lined with paper towels using a slotted spoon, Add the onion to the pan with the chorizo fat. 
% small white onion, finely chopped Sauté until the onion is translucent, about 4 minutes. Return the chorizo to the pan. Add the 
1 15-ounce can refried pinto beans refried beans to the mixture, Continue cooking about 5 minutes; turn off the heat. Cover and 
keep warm, 
FOR THE BURRITOS 2. Make the burritos: Heat the olive oll ina large heavy sauté pan over medium-high heat. 
2. tablespoons extra-virgin olive oil ‘Add the onion and cook until translucent, about 3 minutes. Add the cauliflower and 
1 small white onion, finely chopped sauté until tender, about 5 minutes. Season with salt and pepper. Add the oregano. 
1 head cauliflower, florets finely chopped Turn off the heat and set aside. 
Kosher salt and freshly ground pepper 3. Heat a large heavy griddle over medium heat. Working in batches, heat the tortillas 
1. tablespoon chopped fresh oregano one at a time until they are soft and pliable, about 1 minute per side. Add % cup warm beans 
89-inch flour tortillas to the center of a tortilla, spreading it outward to the sides. Add 2 to 3 heaping tablespoons 
1 cup shredded Oaxaca or of the cauliflower mixture and 2 tablespoons of cheese. Fold in the edges and roll up to form 
monterey jack cheese a burrito, Return to the griddle until the cheese melts, about 10 seconds. Serve warm. 
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Try shepherd's pie in a whole new way. 
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ACTIVE: 50 min | TOTAL: 1hr 35 min | SERVES: 6 


2 pounds russet potatoes, peeled and quartered 

Pores 

Pee eee eee] 

2 _ leeks (white and light green parts only), 
halved lengthwise, sliced % inch thick 
Peek) 

Peed 

Perr) 

eee rd 

large carrots, diced 
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cup grated cheddar cheese (about 4 ounces) 
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‘over medium heat. Add the leeks and season with 
¥ateaspoon salt. Cook, stirring, until the leeks are 
ie idea en Re ea oC 
ieee eater es 

3. Add the beef and lamb to the skillet with the 
remaining leeks. Cook over medium heat, breaking 
up the meat, until no longer pink, about 6 minutes. 
eee eee ae hice deeeene 
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the skillet and add the tomato paste. Cook the 
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to low and let simmer while you mash the potatoes. 
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to the bowl with the reserved leeks; add the butter, 
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edges and the topping is browned in spots, about 
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Pee eu etc) by 1inch and season with salt. Bring to a boil, then reduce the heat and simmer until tender, 

Kosher salt Pen Tuco 
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8 ounces fresh chorizo, casings removed chorizo and cook, breaking it up with a wooden spoon, until slightly browned, about 

Pes Lr 5 minutes. Add the beef and cook, breaking it up, until browned, about 5 minutes. Add all 

1 bunch scallions (white and light green _but 1 tablespoon of the scallions to the skillet along with the corn, poblano, tomato paste, 
PCO yo) Ce RCC eu RCE ae ee er a aT 

Pe eu Nee oe ee eine acne Rue eee ut] 
ree ec) chicken broth. Bring to a simmer, then reduce the heat to medium low; cook, stirring 
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Py 3. Drain the potatoes and let cool slightly. Return to the pot, add the sour cream 

Paso ary and butter and mash well. Stir in the cheese and season with salt and pepper. Dollop 

pe ecg the mashed potatoes on top of the meat mixture in the skillet, then spread with the 

Pee eg Pee Cs aes ha Raunt sare ee rte 

1 14.5-ounce can diced tomatoes with and the topping is browned in spots, 25 to 30 minutes, Let rest 10 minutes, then sprinkle 
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CURRIED VEGETARIAN 
SHEPHERD'S PIE 


ACTIVE: 35 min | TOTAL: 1hr 15 min | SERVES: 6 


2 pounds russet potatoes, 

peeled and quartered 
Kosher salt 
bay leaves 
sprigs thyme 
carrots, chopped 
small rutabaga, peeled and chopped 
medium turnip, peeled and chopped 
leeks (white and light green parts only), 
sliced % inch thick, rinsed well 
tablespoons unsalted butter 
‘ounces button mushrooms, quartered 
tablespoons all-purpose flour 
teaspoon ground coriander 
teaspoon freshly grated nutmeg 
1% cups half-and-half 
1 cup frozen peas 
Grated zest and juice of % lemon 
¥% cup chopped fresh parsley 
2. teaspoons curry powder 


NoSNWN 


Aww 






Preheat the oven to 400”. Put the potatoes. 
ina large saucepan, cover with cold water| 
inch and season with salt. Bring to a boil, 
then reduce the heat and simmer until ten 
20 to 25 minutes. 

2. Meanwhile, fill a separate large saucepan 
with 6 cups water; add the bay leaves, 
thyme sprigs and 2 teaspoons salt. Bring to 
a boll. Add the carrots, rutabaga, turnip ai 
leeks; reduce the heat to medium low and 
simmer until the vegetables are tender, abot 
10 minutes. Reserve 1¥4 cups cooking liquid, 
then drain the vegetables. Discard the bay 

and thyme. Pat the vegetables dry; set aside, 
3. Melt 2 tablespoons butter in a large skill 
over medium-low heat. Add the mushroor 
cook until they release their liquid, 3 min 
Increase the heat to medium; cook until the - 
liquid is evaporated, 2 to 3 minutes. Sprinkle 
with the flour, coriander and nutmeg; cook, 
stirring, 1 minute. Whisk in the reserved cookir 
liquid and % cup half-and-half. Bring to a 
simmer; cook until thickened, 3 minutes. Sti 
the carrot mixture, peas and lemon zest and. 
juice. Return to a simmer, then remove from the 
heat. Season with salt and stir in the parsley. 
4, Drain the potatoes and let cool slightly. 
Return to the pot and add the curry powder 
and the remaining 4 tablespoons butter and 
% cup half-and-half, Season with % teaspoon — 
salt and mash well. 

5. Spread the mushroom mixture ina 3-quart 
baking dish. Dollop the mashed potatoes on 
top; spread with the back of a spoon. Bake until 
bubbling around the edges and the topping is 
browned in spots, about 20 minutes. Let rest 
10 minutes before serving. 


Cree hae hott ee Y 





ET ened 


CS age 
GE GEES 


ACTIVE: 45 min I TOTAL: 1% hr 1 SERVES: 6 
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Kosher salt and freshly ground pepper 
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bunch scallions (white and light green 

eee) 

eee ieee cic 

Pees 

Ca 

tablespoons all-purpose flour 

cup low-sodium chicken broth 
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teaspoon salt and a few grinds of pepper in 
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low. Cover and cook until the vegetables are 
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Stir in the kale and scallions; cover and 
cook, stirring occasionally, until the kale is 
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up to % cup more milk if needed. 
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remaining 2 tablespoons butter in a large pot 
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the flour and cook, stirring, 1 minute. 
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the chicken and simmer until just cooked 
through, about 8 minutes. Remove from the 
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spread with the back of a spoon. Bake until 
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is browned in spots, about 20 minutes. 
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Saving People 
Money Since 1936 


... that’s before there 
were shopping carts. 


GEICO has been serving up great car insurance and fantastic customer service 
for more than 75 years. Get a quote and see how much you could save today. 


geico.com | 1-800-947-AUTO | local office 


‘Some discounts, coverages, payment plans and features are not available in all states or all GEICO companies. GEICO Is a registered service mark of Government Employees 
Insurance Company, Washington, D.C. 20076; a Berkshire Hathaway Inc. subsidiary. ©2015 GEICO 
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AT HOME 


Ina Garten creates the ultimate dinner-party menu based on 
classic French bistros—her favorite restaurants in the world. 
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FILET OF BEEF AU POIVRE 


ACTIVE: 20 min | TOTAL: 35 min I SERVES: 6 


6 filets mignon, cut 1% inches thick medium-high heat until the butter almost. =< rN 
Kosher salt smokes. Place the steaks in the pan and lower Sf rc 
2 tablespoons coarsely ground the heat to medium. Sauté the steaks for 
black pepper 4 minutes on one side and then for 3 minutes. ee 
3% tablespoons unsalted butter, divided on the other side, for medium rare. Remove the a 
1% tablespoons olive oil steaks to a serving platter and cover tightly with -P / 2 
% cup chopped shallots (3t04 shallots) aluminum foil. r 2 
1 cupcanned beef broth 3. Meanwhile, pour all but 1 tablespoon of fat é 
¥% cup good Cognac or brandy from the sauté pan. Add the shallots and 2 
cook over medium heat for 2 minutes. Add z 
1.Place the filets ona board and pat them _the beef broth and cook over high heat for é 
dry with paper towels. Sprinkle the filets 4 to 6 minutes, until reduced by half, scraping 2 
with salt and then press the black pepper _ the brown bits from the bottom of the pan. : g 
evenly on both sides. Allow to rest at ‘Add the Cognac and cook for 2 more minutes. = . 
room temperature for 15 minutes. Off the heat, swirl in the remaining 2 tablespoons ed 3 
2. Heat 1% tablespoons of the butter of butter and % teaspoon salt. Serve the steaks - 2 
and the oil in a large sauté pan over hot with the sauce poured on top. . 
S i 
. i 
i ; Pet 
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GREEN SALAD WITH CREAMY MUSTARD VINAIGRETTE 


ACTIVE: 10 min I TOTAL: 10 min I SERVES: 6 





3. tablespoons champagne vinegar 1. Ina small bowl, whisk together the 

% teaspoon Dijon mustard vinegar, mustard, garlic, egg yolk, salt and 

% teaspoon minced fresh garlic pepper. While whisking, slowly add the 

1 extra-large egg yolk, olive oil until the vinaigrette is emulsified, 
at room temperature (optional) 2. Toss the greens with enough dressing 

% teaspoon kosher salt to moisten and serve immediately. 


¥% _ teaspoon freshly ground black pepper 
% cup good olive oil 
Salad greens or mesclun mix for 6 people 





MATCHSTICK POTATOES § 

ACTIVE: 15 min-1 TOTAL: 30 min I SERVES: 6 
‘ 

Peanut or canola oil 

3 _ large oval Idaho potatoes, peeled 

Sea salt or kosher salt 

Minced fresh flat-leaf parsley (optional) 


1. Preheat the oven to 350°. Pour at least 
inch of oil into a deep pot and heat 

it to 350°, 

2. Slice the potatoes into thin matchsticks 
Cinch thick) with a vegetable slicer or 
mandoline, dropping them into a bowl of 
cold water as you cut. Drain the potatoes 
and dry them thoroughly with paper towels. 
Drop the potatoes in batches into the 
hot oil and cook for 3 to 5 minutes, until 
golden brown. Remove from the pot with 
a wire basket skimmer or slotted spoon 
and drain on paper towels. Place ona 
baking sheet, sprinkle with salt, and keep 
warm in the oven while you cook the rest 
of the potatoes. 

3. Sprinkle the potatoes with parsley, 
if desired, and serve hot. 
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DARK CHOCOLATE TERRINE 


ACTIVE: 40 min | TOTAL: 5 hr I SERVES: 10 


Vegetable oil, for greasing the pan 
¥% pound (2 sticks) unsalted butter 
12 ounces bittersweet chocolate, 
such as Lindt, broken in bits 
1 teaspoon instant coffee powder 
1 cup sifted confectioners’ sugar 
¥% cup unsweetened cocoa powder, 
such as Pernigotti 
8 extra-large egg yolks, 
at room temperature 
1 tablespoon Cognac or brandy 
Pinch of kosher salt 
3 extra-large egg whites, 
at room temperature* 
1 tablespoon granulated sugar 
% cup cold heavy cream 
1 _ teaspoon pure vanilla extract 
Orange Sauce (see right) 
Freshly grated orange zest, for serving 
Fleur de sel, for serving 


1. Lightly oil an 8%4-by-4%-by-2-inch loaf 
pan and line it as neatly as possible with 
plastic wrap, allowing the ends to drape over 
the sides. (I lay two pieces of plastic wrap. 
crosswise in the pan, overlapping in the 
center.) Place the pan in the freezer. 

2. Place a large heatproof bowl over a pan of 
simmering water. Place the butter in the bowl, 
then the chocolate and coffee powder and 
heat until just melted, stirring occasionally 
with a rubber spatula, As soon as the 
chocolate and butter are melted, take the 
bowl off the heat and whisk in, one at a 

time, and in order, first the confectioners’ 
sugar, then the cocoa powder, egg yolks, 
Cognac and salt. Set the bowl aside for 

15 minutes to cool. 

3. Place the egg whites and granulated 

sugar in the bowl of an electric mixer 

fitted with the whisk attachment and beat 

on high speed until the whites form firm but 
not dry peaks. Fold the whites into the cooled 
chocolate mixture with a rubber spatula. 

4. Without cleaning the bow! or whisk 
attachment, pour the cream and vanilla 

into the bowl and beat on high speed until it 
forms firm peaks. Fold the cream carefully but 
thoroughly into the chocolate mixture. Pour 
into the prepared loaf pan, smooth the top, 
fold the plastic wrap over the top and chill for 
4 hours or overnight. 

5. To serve, turn the terrine out of the 

mold and unwrap it. Spoon a puddle of 
Orange Sauce in the middle of each dessert 
plate and place a slice of the terrine in the 
middle. Sprinkle each serving lightly with 
orange zest and fleur de sel. 

+ NOTE: THIS RECIPE CONTAINS RAW EGGS. 
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ORANGE SAUCE 


ACTIVE:15 min | TOTAL:15 min (plus 





4 extra-large egg yolks, 
at room temperature 
% cup sugar 
1 teaspoon cornstarch 
1% cups scalded whole milk 
1 teaspoon pure vanilla extract 
1% teaspoons Cognac or brandy 
1 tablespoon Grand Marnier liqueur 
% _ teaspoon grated orange zest 


1. Beat the egg yolks and sugar in the bow! 
of an electric mixer fitted with the paddle 
attachment on medium-high speed for 

3 minutes, until very thick. Reduce to 

low speed and mix in the cornstarch. 





poe ug 
for the sauce, heat 
fap einen 
the boiling point. 
panier tasty 








illing) 1 MAKES: 2 cups 


2. With the mixer still on low, slowly pour 
the hot milk into the egg mixture (I use a 
liquid measuring cup for pouring). Pour the 
mixture into a clean, small, deep saucepan 
and cook over medium-low heat, stirring 
constantly with a wooden spoon, until it 
reaches 180” on a candy thermometer and 
thickens to the consistency of heavy cream. 
The mixture will coat the spoon. Don't cook 
it above 180° or the eggs will scramble! 
Immediately (it will keep cooking in the 
saucepan), pour the sauce through a 
fine-mesh sieve into a bowl and stir in 

the vanilla, Cognac, Grand Marnier and 
orange zest. Cover and chill, 
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PULL UP A CHAIR 
AT OUR TABLE 

Join the thousands of Food Network 

Magazine readers who have already 
become part of our free reader panel— 
Chef's Table. As a panel member, you'll 
have a chance to share your thoughts, 
test new products and win great prizes. 
Sign up today and enter for a chance to 

win a gift card valued at up to $250! 

Visit fnmchefstable.com to register. 


PROMOTION 





MRS. T’S® PIEROGIES 


Kick back and unwind with good friends, 
great conversation and Mrs. T's® Mozzarella, 
Tomato and Basil Pierogies. Filled with 
mozzarella cheese, zesty tomatoes, basil 
and creamy whipped potatoes folded in a 
pasta shell. These pierogies are the perfect 
idea when hanging out with your favorite 
people. Learn more at MrsTsPlerogies.com. 


foodnetmag.com 
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NEW LIPTON 
BLACK TEA VARIETIES 
Bold aromas and unique 
flavors join forces to put a twist 
on traditional black tea. Intensely 
flavored Lipton Black Teas add a little 
uplift to your day, liptontea.com 


be more tea 





HOT STUFF! 
You'll find tons of dinner ideas for busy 
weeknights and cold winter days in a 
new special edition of Food Network 


Magazine: Super Easy Soups and Stews. 


This collector's issue is packed with 
more than 100 great recipes, including 
mac and cheese soup, turkey meatball 
stew and chicken nacho soup, plus 50 

fun twists on grilled cheese sandwiches. 
Look for it on newsstands now! 


BUON APPETITO! 


Don’t miss out. Make sure to turn to the last 
page of this issue to learn how you can win. 
a grand prize trip to New York City and dine 


in Little Italy. Runner-up wins $500 cash, 


RAGU 


THOMAS’ SWIRL BREAD 
Thomas'® Swirl Bread is 80 calories 
per slice and has no high-fructose corn 
syrup, o mornings just got even better. 























Question: 


Why is Cereal a 
Great Breakfast 
Choice for Kids? 


PNT 


Most kids don't get enough whole grains, 
fiber, vitamin D, potassium, and 
calcium in their diet but a cereal, fruit 
and milk breakfast can help’! 


It's Easy! 
: 2 + Look for cereals with whole grains 
grains+ +fruits and fiber. 


shoosemybowlcom + Choose low or nonfat milk or 
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+ Add color and more nutrients with 
scrumptious fruit. 












ABetter Start to Their Day 
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How Big is your Bowl? 
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FOODSTYUNG:8RETT KURZWEL. 


How Lucky! 
You only need three ingredients to make this St. Paddy’s 
app: puff pastry, pesto and an egg. Roll out a sheet of 
thawed puff pastry into a 12-by-14-inch rectangle on 
a floured surface and cut a “-inch-thick strip from 
one long side (for the stems). Spread pesto on the 
rectangle, then roll both long sides toward the middle 
until they meet (see below). Cut the log into 
\-inch-thick slices and pinch the bottom of each slice 
to form a heart shape. Arrange three hearts together 
ona parchment-lined baking sheet to create a 
shamrock shape, using beaten egg to “glue” the sides 
together. Cut the reserved strip of dough into stems; 
lightly press onto the shamrocks and brush the 

stems with more beaten egg. 
Bake at 400’, about 15 minutes. 





PHOTOGRAPHS BY RALPH SMITH. 


Party Time 
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Cook up a tasty new twist on the St. Patrick's Day combo. 


PHOTOGRAPHS BY CON POULOS 


O00 STYLING: CARTE ALBANO; PROP STYLING: PAMELA DUNCAN SIVER. 
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12-ounce bottles hard cider 
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a boil, then turn off the heat and skim off any foam from the top. Transfer the beef to a plate, 
discard the water and wipe out the pot. Combine the allspice, peppercorns, bay leaves, 
thyme and garlic on a large square of cheesecloth. Gather the edges to make a bundle, tie 
Pe teu OT UC Rts (oo 

Return the beef to the pot. Add the cheesecloth bundle, cider, whiskey and 4 cups water. 
CD ares eR UU R UC Ee RCs CRUE NULL} 
bake 7% hours. Remove the pot from the oven and flip the beef; cover and continue baking 
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prepared baking sheet, fat-side up; reserve the pot of liquid. 
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browned and sticky, about 15 minutes. Brush with the remaining glaze and bake 15 more 
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Meanwhile, bring the liquid in the pot to a boil. Add the rutabaga and reduce the heat 
so the liquid simmers; cook until the rutabaga is very tender, about 20 minutes, adding 
Coe ae ager mcs mute Crna etree cis 
Slice the corned beef and arrange on the platter; sprinkle the vegetables with parsley. 


































ACTIVE: 15 min I TOTAL: 45 min I SERVES: 6 to 8 
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Combine the melted butter and olive oil in 
a bowl; brush on the cabbage wedges. Sprinkle 
with the caraway seeds, 1 teaspoon salt anda 
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season with salt. 


ACTIVE; 40 min | TOTAL: 1 hr 40 min | MAKES: 12, 
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% cup shredded Irish cheddar cheese (about 2 ounces) 
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season with salt. Bring to a boil, then reduce the heat and simmer until tender, 
10 to 12 minutes. Drain, then transfer to a large bowl, add the milk and mash 
until smooth. Let cool at least 30 minutes. 

Preheat the oven to 250° and line a baking sheet with parchment paper. 
‘Add the cooked onion, egg yolk, flour, cheese, parsley, 1 teaspoon salt 
and a few grinds of pepper to the potatoes; stir until combined. Scoop 
4% cupfuls of the potato mixture onto a lightly floured surface and form into 
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medium-high heat. Working in batches, cook the pancakes until golden brown 
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ready to serve. Top with chives. 
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SSSs SS SSN "S85 
This shimmery St. Patrick's Day cake has a big surprise inside. 


PHOTOGRAPHS BY CON POULOS 
















C7 ismiaht not be te first time you've seen a layer cake 
filled with candy. The “pifiata cake,” as some people call it, 
has been showing up on blogs and Pinterest boards 
inall sorts of forms: rainbow versions for birthday parties, 
candy corn-filled cakes for Halloween, pink or blue candy-filled 
cakes for baby showers. To create our version, a Pot of Gold Cake 
for St. Patrick's Day, we spent weeks perfecting the recipe so the 
layers were moist but still structurally sound. And then we had 
to figure out how to gild it. We tried sprinkles, food coloring, 
edible spray paint—but nothing really shimmered. Turn the page to 
find out how we finally got the look, and how we hid those M&M's. 


FOODSTYUNG:CHRSTNEALBANO} 
PROP STYLING PAMELA DUNCANSIVER. 


104 Foon NeTWoRK MAGAZINE ® MARCH 2016. 





MARCH 2016 @ FOOD NETWoRK MAGAZINE 105 





POT OF GOLD CAKE active:tysne 1 totat:4nr | seRves:8:t010 


FOR THE CAKE FOR THE FROSTING AND FILLING 
Cooking spray 4 large egg whites, at room temperature 
2% cups all-purpose flour, % cup sugar 
plus more for dusting % cup golden syrup or honey 
1 tablespoon baking powder 1 teaspoon pure vanilla extract 
% teaspoon salt 2. sticks plus 6 tablespoons unsalted 
Té_sticks unsalted butter, butter, cut into ¥-inch pieces and 
at room temperature slightly softened 
1% cups sugar 1to 1% cups golden M&M's 
4 large egg yolks, atroom temperature 1 small container edible gold luster dust 
(use the whites for the frosting) (available at craft stores or online) 


1 tablespoon pure vanilla extract 
1% cups whole milk 


11. Make the cake: Preheat the oven to 350°. Coat two 8-inch round cake pans 

with cooking spray; line the bottoms with parchment paper. Coat the parchment with 
cooking spray and dust the bottom and side of each pan with flour, tapping out the 

excess. Whisk the flour, baking powder and salt in a medium bowl; set aside. 

2. Beat the butter and sugar in a large bowl with a mixer on medium speed until light 

and fluffy, 3 to 5 minutes. Reduce the speed to low; add the egg yolks one at a time, 
making sure each is incorporated before adding the next. Beat in the vanilla, Beat in the 
flour mixture in 3 batches, alternating with the milk in 2 batches, until just incorporated. 
(It's OK if the batter looks curdled.) Increase the speed to medium and beat 1 more minute. 
3. Divide the batter between the prepared pans and spread evenly. Bake, rotating the pans 
halfway through, until the tops are golden and spring back when lightly pressed, about 
40 minutes. Let cool 15 minutes in the pans, then run a knife around the sides of the pans 
to loosen, Turn out onto a rack to cool completely; discard the parchment. 

4. Make the frosting: Bring a few inches of water to a simmer in a medium saucepan over 
medium heat. Whisk the egg whites, sugar and golden syrup in the bowl of a stand mixer. 
Set the bowl over the saucepan; cook, whisking, until the sugar dissolves, the egg whites 
become frothy and the mixture is warm, about 5 minutes. Transfer the bowl to the stand 
mixer and beat with the whisk attachment on medium-high speed until stiff glossy peaks 
form, Switch to the paddle attachment, Beat in the vanilla, then beat in the butter a few 
pieces at a time until smooth. (It's OK if the frosting looks separated; keep beating.) 

5. Cut a 3%-inch hole from the center of one cake layer with a paring knife (fig. A); 

set the cake layer and the cutout aside. Score a 3%-inch circle in the center of the other 
cake layer, then scoop out the middle without going all the way to the bottom (fig. B); 
carefully transfer the cake to a serving plate. Spread the top of the scooped-out cake 
(but not inside the hole) with 1 cup frosting. Top with the other cake layer and pour the 
M&M's into the hole (fig. C). Slicing horizontally, cut off the top % inch from the reserved 
cutout to make a thin round; place on top of the candies to form a lid (fig. D). 

6. Frost the top and sides of the cake with the remaining frosting. Refrigerate until just firm, 
about 20 minutes. Dip a small dry brush in luster dust; tap and brush all over the cake. 
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You can fill the cake 
with any small candies. 
If you want to go all out 

with custom-color 
M&M's, order “golden” 
(not “gold”) from. 
mymms.com. Get 
20 percent off your 
order with the code 
FoodNetworkMag. 





HOW-0 PHOTOS: EFF HARRIS/STUDIO . 


WALKING 39 MILES IS TOUGH. NO DOUBT 
ABOUT IT. WHETHER YOU WALK 13, 26 - OR 
ALL 39.3 MILES, YOU'RE TAKING ONE GIANT 
STEP TO END BREAST CANCER, ONCE AND 
FOR ALL. THE POWER IS IN YOU. WHEN YOU 
SET ASIDE THE DOUBT, YOU CAN FOCUS 
ON THE GOAL: 7 

THEN, TOUGH IS JUST ANOTHER WORD FOR 
"GOT THIS’. 


‘THAT'S THE POWER OF 39 


2 DAYS, 39.3 MILES 


REGISTER TODAY 
1800 670 WALK 

Houston ‘Apr 23-24 
Washington, D.C. Apr 30-May1 
Chicago wun 
Boston wl9-10 
SanFrancisco Jul 23-24 
Santa Barbara Sep 10-11 
Now York Oct 15-16 

= Marilyn, 38er, survivor and 

CT meee 
KNOW YOUR RISKS. KNOW YOUR BODY. TALK TO YOUR DOCTOR. Reebok A 


eae Oeste national sponsor 
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When the Chopped 
cameras stop rolling, 
these guys are just 
getting started. 
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De a ee Ce S 


et eet - 





Peco arscr kaiaae ater rc kuca oi 
real life. Turns out, they are. They often get together away from the set 
SS ecrrch anno eae iersecs caked came 
EO ee te ren eUchae cee kactacc a 
Scott jokes, “Most of the time, actually, that's truey’ Geoffrey says, laughing. 


( ey 2 nerd Neu edn ee ane 


When we caught up with them, they were at his New York City townhouse for 
Case aT (1 as A 
Sk abba de eee en esate Meret gous cee car) 
eee other two bring the food. ..and only the food. “We all have amazing wives, but 
hang out at Geoffrey's. evened aac Ai eM esc 


ORT ud Load 


SHUM eee eh 


ACTIVE: 10 min | TOTAL: 20 min I SERVES: 6 


Ee ee eee ee ee oe ee ne 

1 emit over medium heat until 1 kernel pops, Add the rest of the kernels, cover the pot and cook, 

% cup mixed fresh herbs (such as sage, _ shaking the pot occasionally, until the popping subsides. Transfer the popcorn to a large bowl. 
pal ee 2. Wipe out the pot and add % cup vegetable oil. Add the herbs and fry, stirring, until crisp, 

Pug ene Pec tence hk aet strum 
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Ne ah aS 
SPICED ROSEMARY NUTS 


ACTIVE: 5 min 1 TOTAL: 25 min 1 SERVES: 6 


Cree archi 
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Pee ce ed ae ci 
Pare iCute 


Ey 
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Deeg ORO toy 
eed ae 
cayenne ina large bowl until combined. 
Spread the coated nuts in a single layer on 
a rimmed baking sheet. 

Pa eet ise coc) 
about 10 minutes. Let cool completely 
Pee wis 
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GEOFFREY ZAKARIAN'S _ 


ACTIVE: 25 min | TOTAL: 30 min I SERVES: 6 


Vegetable oil, for deep-frying 

1 cupall-purpose flour 

1 cup rice flour 

1 cup finely grated parmesan cheese, 
plus more for topping 

3. tablespoons mustard powder 

1 tablespoon paprika 

1 teaspoon garlic powder 

Kosher salt 

2 cups buttermilk 

1 cup dark beer, such as porter or Stout 

2 tablespoons dijon mustard 

2 medium onions, peeled and cut into 
Ys-inch-thick rings 


Fill a fryer or large Dutch oven with 
2 inches vegetable oil; heat to 330° to 340°. 
Prepare the batter: Whisk the all-purpose 
flour, rice flour, parmesan, mustard powder, 
paprika, garlic powder and 2 tablespoons 
salt in a large bowl. Whisk the buttermilk, 
beer and dijon mustard in a separate large 
bowl. Add all but 1 cup of the wet ingredients 
to the dry ingredients and whisk to make a 
smooth batter, similar to a pancake batter. 

Test 1 onion ring: Dip in the batter and fry 
until golden brown, about 2 minutes. If the 
batter is still not cooked through, then it is _ i 
probably too thick; add a splash more of “Wi 
the wet ingredients to the batter. (You may — 
also need to add more of the wet ingredients 
to the batter as it sits.) 

Working in batches, dip the remaining 
onion rings in the batter and fry until 
golden brown, about 2 minutes. Remove 
with a slotted spoon and transfer to a rack. 
Immediately sprinkle with more parmesan. 
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SCOTT CONANT'S 


FOR THE SALSA VERDE 

bunch parsley, large stems removed 
cup pitted green olives 

cocktail onions, drained 

teaspoons capers in brine, drained 
cornichons, patted dry 

anchovy fillet, rinsed 

tablespoons extra-virgin olive oil 
tablespoon mayonnaise 

teaspoon dijon mustard 


KONTO Rae Se 


FOR THE SLIDERS 

1 skinless, boneless chicken breast 
(about 6 ounces) 

Kosher salt and freshly ground pepper 

2 large eggs 

1 cupall-purpose flour 

1 cup panko breadcrumbs, gently crushed 

1 tablespoon grated parmesan cheese 

1% teaspoons grated pecorino cheese 

4 teaspoons chopped fresh oregano 

¥% _ teaspoon chopped fresh sage 

% _ teaspoon chopped fresh thyme 

¥% _ teaspoon red pepper flakes 

¥% cup vegetable oil, for frying 

6 slider buns, toasted 

Sliced plum tomatoes and baby arugula, 

for topping 


ACTIVE: 40 min | TOTAL: 45 min I SERVES: 6 


Make the salsa verde: Combine the parsley, olives, cocktail onions, capers, cornichons and 
anchovy in a blender. Add the olive oil, mayonnaise, mustard and a splash of water; blend 
until smooth. (Do not blend too long or the parsley will turn brown.) Set aside. 

Prepare the sliders: Cut the chicken breast horizontally into thirds to make 3 equally thin 
cutlets. Restack the chicken pieces and cut them in half crosswise to make 6 pieces. Season 
with salt and pepper. 

Lightly beat the eggs in a shallow bowl and season with salt and pepper. Place the flour 
in another shallow bowl and season with salt and pepper. Combine the panko, parmesan, 
pecorino, oregano, sage, thyme, red pepper flakes and ¥4 teaspoon salt in a third shallow 
bowl. Dredge the seasoned chicken in the flour, then dip in the egg wash and coat with the 
panko mixture, pressing firmly to adhere. 

Heat a 12-inch nonstick skillet over medium-low heat. When hot, add the vegetable oil 
to evenly coat the skillet. Add the chicken and cook until golden brown, about 3 minutes per 
side. Remove and drain on paper towels. Season with salt. 

‘Smear salsa verde on both sides of the toasted buns, sandwich with the chicken and top 
with sliced tomatoes and arugula. 
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at room temperature (about 2 cups) 
% cup parmesan cheese, grated, 
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2. Ina medium saucepan, heat the milk and 2 cups heavy cream over medium heat until 
warm (do not boil). In a separate medium saucepan, melt the butter over medium heat. 
eMac ur nce eats eke Seem ures 

it doesn't brown. Add the warm milk and heavy cream, in batches, and whisk until 
incorporated. Bring to a simmer and cook, whisking, about 15 minutes. 

3. Add the American, gruyére and parmesan cheeses to the milk mixture and whisk until 
PL PO RUE Cok Cea ACCU RR UU ca CR ete) 
blender until smooth (or transfer to a regular blender in batches and puree). Let cool 
Recurrent tba nhac recs 
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with the remaining % cup heavy cream; season with salt and pepper. Place the hot dogs on 
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What to eat during the biggest month in college basketball? 
We created game-day snacks honoring 2015's Elite Eight. 


} \ Arizona 
Wildcats 


Roll 1 sheet thawed frozen puff 
pastry into a 12-inch square on 

a floured surface; cut into three 
4-inch-wide strips. Sprinkle with 
grated pepper jack cheese and 
chopped smoked almonds. Brush 
the edges with beaten egg and fold 
in half lengthwise; press to seal. 
Cut each crosswise into 4 pieces. 
Place on a parchment-lined baking 
sheet; cut three slits along the 
sealed edge of each. Brush with 
beaten egg, then press slivered 
almonds into the pastry for 
claws"; sprinkle with kosher salt. 
Freeze 10 minutes. Bake at 400° 
until golden, about 25 minutes. 


1 Kentucky 
ildcats 


SWEET 
WILDCAT CLAWS 


Make Spicy Wildcat Claws 
(above), but instead of cheese and 
smoked almonds, spread the strips 
with cookie butter (speculoos). 
Sprinkle with turbinado sugar 
instead of salt before baking. 


PHOTOGRAPHS BY ANDREW PURCELL 
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Duke 
Blue Devils 


BLUE DEVILED EGGS 


Place 6 eggs in a pot and cover 
with cold water by 1 inch. Bring to 
a boil, then reduce the heat and 
simmer 10 minutes. Drain and run 
under cold water. Peel the eggs 
and halve lengthwise; scoop out 
the yolks. Put the whites in a bowl 
and toss with 44 cup hot sauce 
(such as Frank's) and % cup water; 
refrigerate 1 hour. Mash the yolks 
with cup mayonnaise and 

¥ cup crumbled blue cheese; 
season with salt and pepper. 
Drain the whites, pat dry and fill 
with the yolk mixture. Top with 
more blue cheese, sliced celery 
and more hot sauce. 


Wisconsin 
Badgers 


BUCKY BITES 


Toss 1 pound cheese curds with 
tablespoon flour; set aside. 
Whisk 1 cup each flour and 
lager with ¥ teaspoon paprika. 
Working in small batches, dip 
the curds in the batter using 

a slotted spoon; let the excess 
drip off, then deep-fry in 1 inch of 
375° vegetable oil until golden, 
about 1 minute. Drain on paper 
towels. Mix 34 cup mayonnaise 
with 1 grated small garlic clove; 


serve with the fried cheese curds. 





FOOD STYUNG: CARRE FURCEL: PROP STYLING: SARAH CAVE 































Notre Dame 
Fighting Irish 


FIERY 
POTATO SKINS 


Pierce 3 russet potatoes a few 
times with a fork, Bake on an 
oven rack at 350° until tender, 
Thour; let cool. Increase the oven 
temperature to 450°. Quarter 

the potatoes lengthwise and 
scoop out most of the flesh. Brush 
the potato wedges on both sides 
with melted butter; season with 
salt and pepper. Bake skin-side up 
ona baking sheet until crisp, 

15 minutes. Flip, sprinkle with a 
mix of grated sharp cheddar and 
habanero cheese and bake 

until melted, 3 more minutes. 

Top with sour cream and 

chopped scallions. 


Gonzaga 
Bulldogs 


ULLDOGS IN A 
PRETZEL BLANKET 


Cut 1 pound pizza dough into 
8 pieces. Roll each into a 
12-inch-long rope and wrap 
around a hot dog. Arrange on a 
lightly oiled baking sheet, 

loosely cover and set aside at 
room temperature until puffy, 

45 minutes. Bring 3 quarts water, 
¥% cup baking soda and 

2 tablespoons kosher salt to a 
boil, Boil the wrapped dogs in 
batches, turning once, 1 minute. 
Transfer to baking sheet; brush 
with beaten egg, sprinkle with 
kosher salt and bake at 400” until 
browned, 15 to 20 minutes. Serve 
with mustard. 
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SPARTAN 
SWORD, 
CRUDITES 


Arrange green olives, 
chunks of feta, 

snap peas, cooked 
cauliflower, cucumber 
spears and sliced fennel on 
a platter with tzatziki and 
green goddess dressing. 
Serve with cocktail 

sword picks. 








& Louisville 
Cardinals 


BIRDSEED TRUFFLES 


Spread 1% cups quick-cooking oats 
ona baking sheet; toast ina 

350° oven, 10 minutes. Let cool 
completely. Transfer to a bowl and 
add % cup each shredded coconut, 
chocolate-hazelnut spread and 
crunchy peanut butter, +4 cup 
honey, 1 tablespoon chia seeds and 
4% teaspoon kosher salt; mix well 
with a rubber spatula, Roll into 
small balls, about 1 tablespoon 
each. Roll in a mixture of % cup 
salted sunflower seeds and 

2 tablespoons sesame seeds, 
pressing to adhere. 
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“I lost 8 Ibs 


in just 2 weeks 
with SlimFast 
Advanced!” 


- Dailyn 


SlimFast.com #itsYourThing 


protein. 


Less 
sugar. 


Amazing 
taste. 


, It’s easier than ever to lose 
Now that’s ‘eras tee tor wth 
a dva n ce d | __ the clinically proven SlimFast 


Plan: SlimFast Advanced has 


up to 20g of protein, as low 
as 1g of sugar and 100% 
daily fiber! 





FOOD STYUNG: BRETT KURZWL. INSETS: COURTESY OF THE ARTIST AND DANESE/COREY NEW YORK. 


On the Road 


LO 





Glazed and Amused 


We wouldn’t blame anyone for craving a couple (dozen) 
doughnuts after visiting New York City’s Danese/Corey 
Gallery this spring: The latest show isa collection of 
hyperrealistic paintings of glazed and jelly-filled treats. 

Artist Emily Eveleth has been painting doughnuts for 20 years, 
and her latest batch, on display March 17 through April 16, 
includes her signature supersize versions (one lemon créme 

is 11 feet wide) along with much smaller 4-inch paintings 

on wood. “You have to walk up really close and put your nose 
right on them,” she says. danesecorey.com 


PHOTOGRAPH BY RALPH SMITH 


NEW YORK CITY 


Apainting of 
jelly-filled 
doughnuts (left) 
towers over the 
artist, but the pink 
glazed doughnut 
piece (above) is only 
116 square inches. 
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Let your little one’s imagination come to life when you 
experience Walt Disney World Resort together. 
Even the smallest moments will feel larger than life. 


Start the magic at 





























On the Road 








America just cout sew, to get 
We eat billions of doughnuts a year—and chefs and doughnut shops are doing pretty 
much everything to keep us coming back for more. Like turning a glazed doughnut into a 
fried chicken sandwich. Or sticking a whole Pop-Tart inside a long john. One shop 
will even let you marry a cruller. It's not legit, of course, but the ordained 
employees there will still officiate if you're so inclined. We hit the road in search 
of the country’s stand-out doughnuts and found some very sweet spots. 


PHOTO: RALPH SMITH: FOOD STYLING: BRETT KURZWERL 


*Headline made by California Donuts, Los Angeles 
cadonuts.com 
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BIG POPPA-TART 


Donut Bar 
San Diego and Fountain Valley, CA 
What happens when you fill a 
doughnut with a Pop-Tart? You get 
a satisfying two-inch-thick pastry 
that weighs in at a full pound 
donutbarsandiego.com 





CALZONUT 


Glaze Donuts 
New Milford, NJ 
True to form, this calzone is loaded 
with mozzarella—but then it's dipped 
in cinnamon-honey syrup. 
glazeartisan.com 
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Move over, cronut: 
There's a new hybrid in town. 


MACARONUT 


Pix Patisserie 
Portland, OR 
4 The pastry chefs here dip their 
macarons in batter and fry them to 
create doughnut holes. The flavors 
vary every week, but if you're lucky 
you'll encounter fleur de sel caramel. 
pixpatisserie.com 


ALIDOROLI 


Alidoro ‘ 
New York City 
Alidoro’s chefs swapped the crunchy 
cannoli exterior with a soft doughnut; 


WONUT 


the inside is a classic filling of 

ricotta cream (plain or mixed 

with Nutella). alidoronyc.com Waffles Café 
Chicago 


These waffles are made from doughnut 
batter—and they're deep-fried, 
as a wonut should be. The dozen 
flavors include birthday cake 
and peppered bacon 
wafflescafechicago.com 


® National Donut Day, the first Friday in June, was started in 1938 to 
honor Salvation Army volunteers who served the pastries to U.S. soldiers 
(nicknamed Doughboys) during World War |. 


THE ORIGINAL DUNKIN'’ 
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Marc Murphy 
Krispy Kreme 
“It’s my hands-down 
favorite, My wife and 
leven made our wedding 
cake out of them.” 
Multiple locations; 
krispykreme.com 


Marcela 
Valladolid 
Stardust 
Donut Shop 
Imperial Beach, CA 
“My mom used to take 
us. It's nothing fancy, 
just a perfect glazed 
doughnut.” 698 Hwy. 75; 
619-424-6200 


Nord’s Bakery 
Louisville, KY 
“They're the best 
doughnuts in town. 


malady of habit and 
always have the traditional 
glazed. It comes ina 

paper bag that reads, 'You 
deserve a doughnut.” 
2118 South Preston St; 
nordsbakery.biz 


Geoffrey Zakarian 
DiCamillo Bakery, Niagara Falls, NY 
“My wife is from Niagara Falls, and when 
we visit, we always go here for the 
peanut stick. It's crunchy on the outside, with a 
delightfully doughy interior” Multiple locations; 
dicamillobakerybuffaloniagara.com 

























Alex Guarnaschelli 
The Donut Pub 
New York City 
“It’s old-school New 
York City at its best. My 
favorite flavor is the 
powdered cinnamon. 
203 West 14th St. 
donutpub.com 


Jeff Mauro 
Dunk Donuts 
Melrose Park, IL 
“love the 
buttermilk doughnut 
at Dunk Donuts, 
not to be confused 
with Dunkin’ Donuts. 
They're done the 
old-fashioned way— 
wonderfully fresh and 
perfectly greas\ 
1912 West Lake St.; 
708-343-0047 


Kelsey Nixon 
Banbury Cross Donuts 
Salt Lake City 

“No trip home to Utah 


is complete without picking 


up a dozen doughnuts here. My 


The first doughnut-making machine was invented by Adolph Levitt in New York City 


in 1920. It was called the "Wonderful Almost Human Automatic Doughnut Machine.” 


THE MOVIE EXTRA 
Reena neh 
Maa as 
Ronit Murata 
faa aa ge ed 
Rickert uataiy 
eae eC ess 
Cetera a eres ris 
Seer ny 
the Entourage movie. Stop by for 
Pl mea eae attr 
often pop in. randysdonuts.com 


THE WEDDING CHAPEL 
Meuse see 

Nate eda nn eee) 
ome rae outa C rer a 
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Drea dursteteeueuctiack syd 
opened in 2003. Each year, 
Peter uby testy 
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favorite is the maple bar, my 
husband loves the glazed and 
my 3-year-old picks the pink one 
with sprinkles.” 

705 S 700 E; facebook.com/ 
banburycrossdonuts 














































We went coast to coast in search of the best doughnut flavors. 
Here's the most exciting dozen you could ever put together. 








SWEET CORN AND LEMON POPPY SEED ORANGE PISTACHIO 


STRAWBERRY FIELDS 


(strawberry icing, freeze-dried BLUEBERRY Sugar Rush Revolution Doughnuts 
strawberries, Packy Stick) Glazed Gourmet Mobile, AL Decatur, GA 
Psycho Donuts Charleston, SC sugarrushdonutcompany.com revolutiondoughnuts.com 
San Jose and Campbell, CA glazedgourmet.com 


psychodonuts.com 


2) SP 


ROSEMARY OLIVE OIL COTTON CANDY MOONSWINE 





NIGHT MOVES 


Fonuts Hurts Donut [moonshine-honey glaze, (blackberry-Hennessy glaze, 
Los Angeles Springfield, MO candied bacon) blackberry jam, brown sugar] 
fonuts.com facebook.com/ Vortex Doughnuts Glam Doll Donuts 
hurtsdonutcompany Asheville, NC Minneapolis 
vortexdoughnuts.com glamdolldonuts.com 





E 

3 

z 

z 

8 

: = Q 
BLUEBERRY MAPLE BACON MINT BELLY CRUMBLE PINA COLADA ‘SUNSHINE CITRUS CRUNCH : 
Kettle Glazed (vanilla frosting, crushed mint Oreos) Rebel Donut (citrus glaze, fruit cereal) i 
Great Doughnuts Cider Belly Doughnuts Albuquerque, NM The Donut Whole Wichita, KS 3 
Hollywood, CA Albany, NY rebeldonut.com thedonutwhole.com i 


kettleglazed.com ciderbelly.com 
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“Luther” burgers are on menus across the country, in honor of the late singer 
Luther Vandross's guilty pleasure of a beef patty and bacon between halves of 
a Krispy Kreme doughnut. (Legend has it, he was out of burger buns when the 
inspiration struck.) His concoction kicked off a craze. 
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District: Donuts. Sliders. Brew. 
New Orleans 


After spending time in 
Miami, an employee here 
suggested swapping 

the white bread on the 
Elena Ruz (a popular 
Cubano sandwich with 
turkey, cream cheese and 
fruit preserves) for an 
unglazed yeast doughnut. 
donutsandsliders.com 





The owners tested 
dozens of cheese- 
and-doughnut 
combos on friends 
before arriving 

at this cheddar- 
inside-a-glazed 
version, which is 
now a bestseller. 
tomandchee.com 





Tom + Chee 
Multiple locations 
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Do-Rite Donuts & Coffee 
‘Chicago 
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This sandwich was 
an off-menu secret 
for months, but it 
became so popular, 
it's now an official 
offering. Do-Rite 
marinates chicken in 
pickle brine, deep- 
fries it, drizzles it 
with spicy maple 
aioli and serves it on 
a glazed doughnut. 
doritedonuts.com 





When owner 

Allen Tines ran 

out of kaiser rolls 
for his pulled pork 
sandwiches in 2011, 
he started piling the 
meat ona cinnamon 
roll instead. 
yummiesdonuts.com 


Yummies Donuts & BBQ. 
Venice, FL 


Some officers love doughnuts so much, they've made 
a second career out of selling them. 
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their giants to a standard 
3%-inch honey-glazed. 


Bigger is better at these 
doughnut shops. Compare 
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OB'SE 
San Francisco 
Ifyou finish this five-pound doughnut 


inless than three minutes, you'll earn 
is free, bobsdonutssf.com 


a spot on the shop's Hall of Fame wall. 
Do it in two minutes and the doughnut 





Universal City Walk, CA, and 
Orlando, FL 
is The Big Pink, a 10-inch pink frosted 
doughnut. universalorlando.com 


The doughnut shop in Universal Studios 
is modeled after the one Homer loves on 
The Simpsons, and its most famous bite 


Round Rock, TX 
This giant doughnut has been making 
the rounds since 1978, and nowadays 
Ina recent poll, 58 percent of Food Network fans 
said they could eat six or more glazed doughnuts in 
one sitting} (If calories weren't an issue, of course.) 


the shop sells up to 350 of the 12-inch 
treats every day. roundrockdonuts.com 
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Eggland's Best gives you 
the best in taste & nutrition. 


THINK ALL EGGS ARE THE SAME? Then you haven't experienced Eggland’s Best. 


Compared to ordinary eggs, Eggland’s Best eggs have four times the Vitamin D, 
more than double the Omega 3, 10 times the Vitamin E, and 25 percent less saturated 
fat. Plus, EBs are a good source of Vitamin B5 and Riboflavin, contain only 60 
calories, and stay fresher longer. 


Hungry for better taste? EBs deliver more of the farm-fresh flavor you and your 
family love. Any way you cook them! 


So why settle for ordinary when you can enjoy the best? Eggland’s Best. 


*Voted Most Trusted Egg Brand by American shoppers. Based on the 2015 BrandSpark/Better Homes and 
Gardens American Shopper Study. 


egglandsbest.com. Better Taste. 
Better Nutrition. 
fi v ® Better Eggs® 





SAVE 50: “= : = 


ON ANY VARIETY OF EGGeLAND'S BEST EGGS 


=a == 


| Also available in Cage Free and Organic varities 
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RETAILER: Egoland's Best, LLC, wil reimburse you face value of 
‘coupon plus 6¢ i submitted in compliance with our redemption policy, 
avallabo upon request. Cash value 1/100¢. Mail o: EGGLAND'S BEST, 

| tego sovssiess eas, "xensease voces 
prohibited, restricted, o transferred prior to redemption. One coupon per 
purchase. 62016 EGGLAND'S BEST, LLC 
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Name This Dish! "3:22. 


29999 


ACTIVE: 30 min | TOTAL: 3 hr | MAKES: 9 


FOR THE DOUGH 

1 teaspoon active 
dry yeast 
teaspoons sugar 


1 tablespoon extra- 
virgin olive oil, plus 
more for the bowl 

2% cups all-purpose flour, 
plus more for dusting 

2 teaspoons kosher salt 


FOR THE ROLLS 

¥% cup marinara sauce 

4 ounces sliced 
pepperoni 

2 cups shredded 
mozzarella cheese 
(about 8 ounces) 

Cooking spray 

1 tablespoon grated 
parmesan cheese 

Torn fresh basil, for topping 





“s, WHAT DO 
YOU THINK? 


. Make the dough: Combine the yeast, sugar and 1 cup warm water 
(100 to 105°) in a food processor and pulse once. Let sit until foamy, 

5 to 10 minutes. Add the olive oil and pulse to combine. Combine the 
flour and salt in a medium bowl, then add to the food processor and 
pulse until the dough comes together. Transfer toa lightly floured surface 
and form into a ball. Place in a lightly oiled bowl, cover with plastic wrap 
and let rise in a warm place until doubled in size, 2 to 4 hours. 

2. Make the rolls: Stretch the dough into an 8-by-12-inch rectangle on 
a lightly floured surface. Spread the marinara sauce on the dough all 
the way to the edge; top with the pepperoni and 1% cups mozzarella. 
Starting from a long side, tightly roll up the dough, slightly stretching 
as you go, to form a 14-inch-long log. 

3. Coat the bottom and sides of a 9-inch square baking dish (preferably 
glass or light metal) with cooking spray, then line the bottom and sides 
with parchment paper, leaving a T-inch overhang. Cut the log crosswise 
into 9 rounds. Arrange cut-side up in the prepared pan in 3 rows of 3, 
slightly touching. Cover with foil and set aside, 20 to 30 minutes 

4. Preheat the oven to 375". Bake the rolls, covered, until the cheese 
begins to melt and the rolls are puffy, about 20 minutes. Uncover and 
continue baking until golden brown, about 20 more minutes. Sprinkle 
with the remaining % cup mozzarella and the parmesan; continue 
baking until the cheese melts, about 7 more minutes. Let cool slightly 
in the pan. Top with basil. 
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How to enter: 


@ Read the recipe and 
come up with a creative 
name for these rolls. 


© Go to foodnetwork 
.com/namethisdish and 
enter your best name 
from February 2 to 
February 23, 2016. 








This month's 
winner willreceive \\ 
/ atrip for two to 
| New York City, including \ 

dinner in Little Italy, 

| andtherunner-upwill |} 

\| receive $500cash, 
\\ compliments of Raga! _/ 


RAGU 














Recent Winner : 
CREME 
DE LA CREPE 








Hamilton, MT 


Alexandra Schneider 
Raleigh, NC : 





- Shannon 
Goodrich 
Slidell, LA 

2 Plans 

+ Abby Heideman 

: Chesterfield, MO 

: Mount Rum-Mor 

+ Kathryn Kalinin 


[ROLLS FHT: RYANDAUSCH; FOOD STYLING JAME RIMM. CAKEPHOTO:OHNNY MULLER 
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Half sugar. Half shine. 
Twice as tempting. 





New. 2-in-1 Clinique Sweet Pots" Sugar Scrub & Lip Balm 
clinique.com 


